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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the two upper spindles, coarse grind the 

t which passes down to the fine saws on the two lower spindles; 
from there it falls into a tub under the machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 
edge to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 
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Ayars Machine Company, new ersey. 


FRUIT AND TOMATO WASHER 


yars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitron, Ont., Sole Agents for Canada. 
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Cleanest=Simplest=Cheapest 
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Tomatoes 
cost less—sell for more 


We get you on both ends of your 
tomato pack with profits that are too 
great to be overlooked. With this 
combination Sorter, Washer and 
Scalder we can -positively give you a 
big net saving on cost of each case 
of tomatoes you put out. Next,— 
each can of tomatoés this machine 
handles for you will be a better and 
cleaner—and more perfect quality of 
washed and scalded goods than you 
can produce with any machine or 
machines you may be using, or can 
procure elsewhere. Heavy weight 
assertions all right, and we have back 
of them proof of a positive kind. Let’s 
talk this machine over now for this 
year’s requirements—you need it. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


: “MONITOR-THOMAS” SANITARY WASHER AND SCALDER 
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SOUTHERN GAN 


SANITARY CANS 


and Tin Containers for Many Purposes 


Tinplate Lacquering and Decorating 


Metal Advertising Signs 


ONE OF THE 
Largest Independent Plants 


WEEKLY REVIEW 


Passage of Food Control Bill will clear up market—Tomato prices 
decided upon—Corn prices soon to be named—Crop Conditions. 


The long wrangle at Washington over the Food Control 
Bill has finally been ended, and we now expect to see mar- 
ket conditions rapidly clear up, as the Government will be able 
to proceed along well-defined lines, and these in no way inim- 
ical to business. As we write we understand the President has 
signed this Bill and it is now a law; and we presume that the 
President’s next breath announced the appointment of Mr. 
Herbert Hoover as Food Administrator and Supervisor. This 
will make sure definite actions along the right lins, instead of 
the indefinite wrangle and discussion that appears to be inev- 
itable when a committee has charge of any matter. Mr. Hoover 
has not been standing still, but has gone about perfecting his 
plans, and the results of this preparation will soon be showing} 

As surmised in our Review last week, the Government did 
not take kindly to the suggested price of $1.60 per dozen on 
No. 3 standard tomatoes, but neither did it decide to wait until 
the end of the canning season before naming any price. It has 
accepted a price of $1.45 per dozen for delivery between 
August 15th and September 15th, and it is understood will 
change this price as conditions require, after that date, if neces- 
sary. At least to the canner who sold his futures early, and 
consequently at low prices, this figure will be very pleasing, and 
he will rather regret that the Government is not going to take 
80 or 100 per cent instead of but 18 per cent, and we do not 
anticipate any serious objection to the price from any canner. 

The packers of corn have likewise been anxious inquirers 
as to the price the Government will pay for the 12 per cent of 
their pack it intends taking. Their committee has met and 
submitted a report of the exact conditions with a recommended 
price. We are not at liberty to mention the figure, nor can we 
say that it has been accepted by the Government; but we do 
know that the Council of National Defense will shortly issue 
another Bulletin—this will be No. 3, we guess—definitely nam- 
ing this price and all conditions and thus giving a final answer 
to all the canners so interested. This may be in the hands of 


all corn canners shortly after this is read. This same bulletin 
may cover string beans, and now that the Law is in effect and 
the committees entrusted with its enforcement may act, we can 
look for speedy action on all articles of canned foods which the 
Government wants for its soldier or sailor boys. 
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Of course, these pronouncements by the Government do 
not completely clear up the market as far as the general con- 
sumer is concerned, but they help. The jobbers are now “‘up- 
in-the-air” in the matter of the percentage of aelivery they will 
receive on future pea contracts, and until the pack is com- 


pleted there will be no way to satisfy them. The one thing’ 


certain regarding peas is that they will be compelled to acéept 
short deliveries on all contracts, for the pea pack cannot ex- 
ceed 75 per cent of a normal pack and may run as low as 50 
per cent, and out of this must come the Government’s supply, 
“amounting to 12 per cent. This sort of uncertainty is a regular 
market feature every year, and is not caused by the war nor the 
Government’s demands, except that these latter aggravate the 
situation. They will have to go through the same worry on 
corn and tomatoes, and we miss our guess if the same question 
of shortage in deliveries is not uppermost on these two staples, 
as well as it is on peas. In other words, we fear that the can- 
ners are going to be disappointed in the packs of both corn and 
tomatoes as to size. , 
The tomato acreage in the Tri-State territory is large— 
larger than ever before, but the crop is not in prime condition, 
and is, in fact, getting the very kind of weather that will cut it 
down, and is today cutting it down. Canners who have started 
on their tomatoes report a disappointing receipt of raw stock, 
and a look at the fields shows the reason. The plants have 
made a vigorous growth, rather too much, though this may 
prove beneficial in overcoming the weeds, which have likewise 
not been idle, owing to the wet weather. But the high winds 
and heavy rains have beaten down the plants, cracking them 
apart badly, and exposing the fruit, which in turn has been 
badly burned and scalded by the too hot suns. There is a 
heavy setting of fruit and enough of it ripening in the fields 
near to Baltimore to start the canneries at work, and many of 
the county canneries have begun operations. There are not 
many small tomatoes and not many blossoms, however. But 
these can form and produce a crop before the end of the season 
if the weather is favorable. There is no reason, apparently, to 
expect favorable weather. 


In the Western tomato regions the crop is making fair 
progress, but all reports say the acreage is below normal, and 
taking the region as a whole, cannot produce a big crop or pack. 
The packers there will be doing well if they fill their future 
contracts and the Government requirements, leaving nothing 
for the much-needed surplus. 

The corn crop is in better condition, taking the whole 
country at a glance, than are tomatoes. The excessively hot 
weather is said to have hurt some corn, but in general reports 
are favorable, though the crop is not ready to come to the fac- 
tories, in the great Western section, being from ten days to two 
weeks late and needing rain. In fact, rain seems to be needed 
in all corn-growing sections, though some of them have had 
rain since reportin. There have been one or two good 
local rains in the East and the crop is making good promise 
here, and we look for a good sized pack, and that factories will 
be at work, full time, in a few days. 

In actual market conditions there is not much to report. 
Jobbers are taking the new packed tomatoes about as fast as 
produced, and always want more; and now that $1.45 has been 
set by the Government, the market may be considered as set- 
tled at that figure, all other sizes and grades in proportion. 

There has been somewhat of a scramble for peas, the buy- 
ers trying to get possession of all unattached blocks, as it is 
realized prices on this staple are almost certain to advance 
rapidly. 

Corn is in such low supply, if not actually completely ex- 
hausted, that to quote a market is merely to guess at what 
might be done if the corn were on hand to sell. If packers will 


let out any of the first packed goods, they will be gobbled up 
more rapidly, if possible, than are tomatoes. 
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String beans, spinach and other articles have had a steaay 
call, the trading, however, being in small lots to cover actual 


business in hand. In spite of a good pack of spinach here the 
market is well cleaned up and prices rule high. Canners are 
more interested in the opening season and in securing a suf- 
ficient supply of help than in market prices or possibilities, and 
this lack of interest on the part of canners will continue for the 
next six weeks at least. 


NOTES AND OBSERVATIONS. 


Tomato Price Committee.—The committee selected to rep- 
resent the Tomato Section and which met with Government rep- 
resentatives in Washington for the purpose of making recom- 
mendations in reference to prices that have been requested by 
the Cost Accounting Division of the ae enieeie of Commerce, 
was as follows: 

New York State—Geo. G. Bailey, Rome, N. Y,. 

New Jersey—Joseph E. Diament, Cedarville, N. J. 

Delaware—E. A. Greenabaum, Seaford, Del. 

Maryland and Tidewater Virginia—John George, Sudlers- 
ville, Md., and John S. Gibbs, Jr., Baltimore, Md. 

Southwestern Virginia—F. D. Bolton, Fincastle, Va. 

Ohio—Walter J. Sears, Chillicothe, O. 

Indiana—N. L. Hutto, Sharpsville, Ind. 

Tennessee and Kentucky—Jas. R. Stokeley, 
Tenn. 

California—cC. H. Bentley, Washington, D. C. 

Commission Houses—C. W. Baker, Aberdeen, Md. 

Ex-Officio Members—Henry Burden, President, National 
Canners’ Association, Cazenovia, N. Y.; Frank E. Gorrell, Sec- 
retary, National Canners’ Association, Washington, D. C.; H. 
P. Strasbaugh, Chairman, Tomato Section, War Service Coun- 
cil, Aberdeen, Md.; D. H. Stevenson, Vice-Chairman, Tomato 
Section, War Service Council, Baltimore, Md. 

The above named committee met in conference with the 
Government officials on July 30th and 31st, as reported by us 
Jast week, and we now learn, on good authority, that the prob- 
able outcome of this will be that prices on tomatoes will be 
arranged monthly; that the price on tomatoes to be delivered 
between August 15th and September 15th will be $1.45 per 
dozen, f. o. b. factory, free of brokerage and discount; extra 
cost for strapping, 8c per case. 


Prices for delivery thereafter will depend upon the extent 
of the crop and the cost of packing, as based upon the labor 
supply, the final or second price probably being the fixed price 
thereafter, as the season will be far enough advanced by that 
time to make the price definite. 


Corn Prices.—The Committee of the Corn Section has 
done its work and the results are now in the hands of the Gov- 
ernment authorities. At this moment we cannot mention prob- 
able prices, but we can say that the National Council of Defense 
will shortly issue a bulletin, covering the corn price situation 
for the canners in no uncertain way, and so answer this im- 
portant and interesting question once and for all. This bulle- 
tin may be issued any day now. And the corn canners may rest 
assured that they will be treated fairly in all respects, as have 
the canners of all other articles. 


Like Mother Made.—Did you ever watch your wife, or 
mother, or sister, or cook prepare fresh tomatoes in your own 
kitchen? How she carefully washed, cut out the core and all 
blemishes, then cut the tomatoes into six to ten pieces, and 
produced a dish of stewed tomatoes that you never can equal 
in taste by using any can of tomatoes as now packed? Don’t 
get riled! The truth is there She removed what skin came 
away with the trimming operation, but she did not go after skin 
like Doc. Wiley after a microbe. And in advocating the pack- 
ing of tomatoes with their jackets on we have not advised the 
packing of skins, core, refuse, slop or any of the other hys- 


terically mentioned items, which the writer has fought for 
years to keep out of the cans. Maybe if we tell you to pack 
them the way mother used to cook them, you will see it in the 
right light. A crew of women preparing tomatoes in this way 
directly for the can will do more work than the same number 
of women and hands used in sorting, washing, scalding, carry- 
ing and peeling; will save an average of 25 per cent of the 
tomatoes, and produce—if the canner will fill his cans full— 
a better article of food—better and more tomatoes—than is 
now done. We are not going to talk any more on this. You 
have the idea, and we assure you that you are at perfect lib- 
erty to take or to leave it. It is worth thinking about. Re 
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NEW YORK MARKET 


Buyers are slow to take hold—Some new packed Tomatoes 
on market—Uncertainty of new Corn pack causes a 
cessation of trade—Fruits are high and firm, 
except Peaches. 


Reported by Telegraph. 


New York, August 10, 1917. 
The Market.—Not much change is reported in the general 
situation during the week. Business is done in a more or less 
active way in almost all packs, but the quantities which change 
are small. Buyers are conservative in their operations 
and the conditions under which they do business are not en- 


couraging to larger sales. Uncertainty regarding crop condi- 
tions, difficulty of securing sufficient labor, even at the high 
prices canners are ready to pay, and the failure of the Govern- 
ment to make its requirements definitely known, are all factors 
in the situation this week as. they were last. With the passage 


of the food bill it may be the Government will be able to get 
started on something definiteé. Until it does no canner will be 
in position to say exactly what he can do, or may do, for his 
regular trade. Crop reports are all more or less uncertain. 


One says good crops are promised. Others say they are not. 
It seems to be largely a matter of locality, only the reports 
come with surprising unanimity from most localities dealing 
with the unsatisfactory conditions which surround the growing 
vegetables or fruits. Until the situation is cleared up by actual 


harvest it may be impossible to do more than estimate. The 
time has come for some clear thinking on the subject, and the 
trade here is endeavoring to perform its share in the general 
movement for conservation and equitable prices. Better sup- 
plies of tomatoes have caused an easier tone in the market. 


Corn is scarce and high. Peas are firmer on all grades. All 
small fruits in No. 10 cans are finding a ready outlet at good 
prices. Domestic sardines are firmer. Salmon is moving better 
and seems to be firmer. These are the general conditions gov- 
erning the leading varieties. 


Tomatoes.—The tone of the market is easier under a bet- 
ter supply and a-moderate demand. Buyers take only such 
stock as they must have for their immediate requirements. 
They are cautious in their operations and in no case do they 
ask for goods in excess of their needs. No. 3 Maryland pack 
standards can be bought at $1.45 f. o. b. factory for new pack 
and No. 2s are offered at $1.10 f. 0. b. factory. A fair grade is 
reported in new pack delivery, but no large lots are bought 
here. Perhaps a little later buyers may take hold, but at the 
moment they are decidedly indifferent. Old pack No. 3s are 


scarce and $1,50 is asked, while No. 2s are quoted at $1.20, 
with little business, and No. 10s at $5.50, with little or no 
interest shown. Crop reports from different packing centers 
are extremely uneven, but they seem, as a whole, to indicate a 
better yield than they did last week. In some parts of New 
Jersey, for example, the crop has come forward very fast dur- 
ing the past week and seems now to be looking as well as it 
ordinarily does at this season. Most reports from packing lo- 
calities indicate a good outlook for the season. 


Corn.—tTrade is so small that it can scarcely be called a 


market. It is true that something is moving, but the lots are 
small and buyers are indifferent, in which they emulate the 
sellers, and the result is a market in which interest seems to be 
entirely lacking. The crop is uneven and the outlook for this 
season’s pack more or less uncertain at the moment. Not many 
packers dare sell more for future delivery and spot stock is 


THE CANNING TRADE 


7 


so scarce that the small lots are merely accommodations be- 
tween individuals. Until the new crop is ready it is difficult 
to see where any important development can be expected. 


Peas.—All grades are firmer here,.with standard No. 2s 
held at $1.30 laid down. A firmer tone pervades the market 
at all factory points. Reports say that the pack will not ex- 
ceed 70 per cent of normal and some say it will fall as low as 
50 per cent. The figures given are usually about 6,000,000 
cases. Out of that must come immediately 500,000 cases for 
the Government, an order which will be filled in full, while all 


others will be pro rated. Just what the rate will be no one 
knows, but perhaps the percentages given will afford a hint of 
the possibility. Probably some overbought with the idea in 
mind that pro rata deliveries might be made, and after their 
orders are scaled to correspond with the fractional yield, they 
will still have as many as they need for their trade. 

String Beans.—No particular change is noted in the mar- 
ket. The stock available is held with confidence and prices are 
maintained at former levels. Movement is slow and few hold- 
ers are ready to sell freely, pending a better knowledge of con- 


ditions which now exist, but about which very little is actually 
known. 


Asparagus.—Not much business is stirring, but all sup- 
plies are held with confidence and sellers insist upon full prices 
for their goods. The stock is understood to be somewhat small, 
but apparently that makes no difference with demand at the 
moment. 


Spinach.—Movement is light, but all stock is held up to 
outside figures in a small way. Buyers want only small lots. 

Fruits.—Small fruits packed in No. 10 cans find a good 
outlet and prices show an upward tendency under decreasing 
supply. Packers have used No. 10 cans this year more than 
ever before. They are considered more economical in handling 
and the Government is likely to take more largely of this size 


than of the smaller ones, since the army will be fed in groups. 
New business is booked subject to confirmation by packers 
and these orders are confirmed pretty freely. The tendency of 
all prices is upward. 


Apples.—State No. 10s are held up to outside figures and 
stocks are small. Future State No. 10s are quoted at $3.35 
f. o. b. factory in some quarters for fall delivery. Not much 
business is noted 

Peaches.—Opening prices named on Southern pack No. 10s 
were made at $4.50@4.75 for water pack and $3.25 for un- 
peeled pies. Movement is a little freer. Buyers are taking 
standard Californias and lower at opening prices much more 


slowly than was believed likely. They say the price is too high 
and refuse to buy. Some small factors are said to be shading 
opening prices in order to secure business. 

Blackberries.—No. 10s have advanced in some instances 
to $7.50, and in a few instances $8.00 is asked. Offerings are 
light and often buyers have to search to get their orders filled. 

Strawberries.—No. 10s are firmer at $7.50@7.75. No. 2 
in water are firm at $1.45 here, and stock in syrup is held at 
$1.45 f. o. b. factory. The supply is understood to be rela- 
tively small. 

Gooseberries.—No. 10s are held firmly at $5.50 in a small 
way, but movement is light and trade is simply to satisfy the 
requirements of a few who need goods. No. 10s sell at $5.75 
laid down in some instances. 

Salmon.—aA fair demand is reported for red Alaska, but 
no large lots are changing hands. Stock can be bought in the 
range of $2.40@2.50. A good deal of late buying has been 
done for shipment from the Coast at $2.25 f. 0. b. there. Puget 
Sound sockeye halves have sold at $1.50 f. 0. b. Coast. Con- 
firmation of orders for Columbia River chinooks at opening 
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prices has been fair on best brands, but other brands go slowly. 
Other grades are hard to obtain and attract little interest. 
Reports from various packing centers indicate that the output 
this year will be large, and some profess to see a possibility of 
10,000,000 cases, which will be a record. Meagre information 
from the various remote centers tell of exceptional catches 
thus far. 


Sardines.—A firmer market is reported for domestic sar- 
dines with light offerings from canners everywhere. The pack 
to date is estimated at 50 per cent of the total at this date a 


year ago and there seems to be no carry-over in first hands. 
A few sellers of keyless quarter-oils are asking $5.00. A few 


mustard three-quarters keyless are offered at $4.75. Most of 
the selling on this grade is at $5.00. All prices are f. o. b. 
Eastport. California halves in round cans are more freely of- 
fered, but the sale is slow and doesn’t seem to improve. 


Tuna.—tThe objections of buyers to the high prices have 
been answered by packers who detail their increased expenses. 
_ It makes no difference with the sale, however, which continues 
small, buyers say, because of high opening prices. The old 
stock.in hand is going into consumption and new fish will be 
required to fill its place. 


Shrimp.—The pack to date is the smallest on record and 
prices tend upward under a small sale. From Gulf ports come 
statements of very small catches and difficulties of packing, 
which render the conditions bad for buyers. The market on 
spot is steady, but few are buying. Interest is confined to 
small lots. 


A factor in small fruits in discussing the situation says 
that at no time in recent years has it been so difficult for job- 
bers to find blackberries, raspberries, huckleberries and straw- 
berries. Stocks of No. 1s and No. 2s in all grades are smaller 
than they have ever been known before at this season. 
No. 10 strawberries can hardly be found under $7.50 and No. 
10 blackberries are held at $6.50@7.00 f. o. b. factory and are 
closely cleaned up at those figures. No. 10 gooseberries are 
quoted at $5.50 f. o. b. factory and hard to find at that figure. 


Reports from up-State say that the market is higher on 
No. 10 apples, with holders refusing to accept business under 
$4.25 laid down in New York. Stocks in hand are said to be 
the smallest at this season for many years. Canners who sold 
futures early in the season at $2.75@2.85 are endeavoring to 
buy back contracts owing to the poor outlook for all canning 
varieties. Considerable business was reported with New York 
jobbers at the low opening prices. One canner has withdrawn 
from the market because of th poor crop outlook. 

A letter from Baltimore says if the Government buys all 
the spinach on which officials are figuring, it will cause a higher 
market. Only moderate stocks are available. 

One sale of 500 cases of unpeeled pie peaches was made at 
$3.50 for No. 10s. No. 2 unpeeled are offered at 90c f) o. b. 
factory. 

Southern packers offer new pack pie peaches for prompt 
shipment at 90c for No. 2s; No. 3s, $1.15; No. 10s, $3.50 f. o. b. 
factory. Cost of raw peaches to the canner is very high. 

Writing of the prices of tuna fish a packer points out that 
the opening prices were based upon the extra cost of packing. 
The raw fish cost three times as much as they did in 1915 and 
two and a half times as much as last year. Salad oil costs 150 
per cent more; cans cost 50 per cent more; boxes are 100 per 
cent higher; labels, 200 per cent higher, and labor, 25 per cent 
higher. Because of these extra expenses it was necessary to 
make the price higher. 

Advices from the Coast say that the pack of red Alaska 
salmon in Bering Sea will be about the same at last year. Cen- 
tral Alaska runs uneven. It is too early to make any estimate 
of pinks and chums. The sockeye pack on Puget Sound is 


about the same as it was in 1913, the last important year, at 


the same date. If the run continues to the end of the season, 
August 25, a liberal run of red grades is assured. 

Governor Walter E. Edge, of New Jersey, found last week 
that a great many tomatoes spoiled on the vines in South Jer- 
sey because it was impossible to obtain cars to haul them 
either to canneries or to ship away fresh. He discovered that 
hundreds of baskets of fully ripened tomatoes were lost for 
this reason. He wants to know why farmers should speed up 
and raise more produce if no one else speeds up to help deliver 
it to consumers, whether canners or those who buy fresh fruit. 
And his inquiries concerning this important feature of produc- 
tion have taken a very pointed turn through the State Railroad 
Commission. The New Jersey law has teeth and he is in no 
mood to allow such dereliction to go unnoticed. He believes 
that transportation companies should do their share when the 
crops are ready and evidently purposes seeing why they do so 
in his State. Very many others might with profit undertake a 
similar investigation and stimulation. 

From San Diego, Cal., come reports of a great run of tuna 
fish, so large that the canneries could not care for it; The 
catch is said to approximate 16,000 daily. The pack thus far 
has exceeded last year at the same date. 

Prices of 1917 pack of shrimp were announced by one in- 
terest as follows: No. 1s, $1.20; No. 1%, $2.40, wet or dry 
pack, f. o. b. gulf ports. These prices are 10 cents a 
dozen higher than the previous selling basis and apply to sales 
made subject to approval of price. Packers accept new busi- 
ness at their prices subject to confirmation. It is said that 
prices named are for the year, and not as heretofore for spring 
and fall seasons separately. ; 

A number of estimates on the pack of peas this season are 
out and in most instances 6,000,000 cases is said to about rep- 
resent the probable output. Packers are notifying jobbers that 
pro rata deliveries for all grades above standards will be neces- 
sary. No definite idea of the percentage of delivery is given. 
Some are predicting a 60 per cent pack, taken as a whole. 

Writing of the tomato situation a Southern factor tells of 
the shortage of labor and how difficult it will be for canners to 
secure their crops. In cases where they do obtain sufficient 
help it will cost from 25 to 50 per cent more to do the work. 
And those who sold futures early will get no profit on their 
sales. The crop promises to be the biggest in the history of 
canning. HUDSON. 


TRADEMARK REGISTRATIONS. 


The following applications have been filed in the Patent 
Office and the marks will be registered unless objections are 
presented within 30 days. Registration furnishes prima facie 
record evidence of title to the trademark and where season- 
able objection is made, or there are conflicting applications for 
registration, the Patent Office is required to decide the question 
of ownership and the right to register. Failure upon the part 
of one who was the first to adopt and use a mark to protest 
before the Patent Office when another seeks registration of it, 
will permit the registration to be had. Inquiries concerning 
trademarks may be addressed to Edward Duvall, Bond Build- 
ing, Washington, D. C. 

CRUSOE. Used on*canned sardines and canned clams 
since June 9, 1916. Applicant, Arthur L. Johnson, Providence, 
R. I. Ser. No. 103,299. 

AVANI. Used on sardines in oil, canned fish, preserved 
fruits, and dried and canned vegetables, since March, 1917. 
Applicant, Strohmeyer & Arpe Company, New York, N. Y. 
Ser. No. 104,053. 

LEOPARD. Used on canned vegetables since 1902. 
plicant, John H. Michael, Aberdeen, Md. Ser. No. 104,261. 

DIXIE HIGHWAY. Used on canned fruits and vegetables 
since February 10, 1916. Applicant, Davis-Dougherty Canning 


Ap- 


‘Co., Russellville, Tenn. Ser. No. 100,875. 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Flanger, No. 15-K 
100 to 150 Bodies a Minute 


An entirely automatic machine of the four clutch type, continuous - 
in operation and positive in action. Both ends of bodies are 


flanged simultaneously. Movement of the chucks is comparatively 


slow and the bodies are flanged without danger of cracking the 
tin. It handles can bodies from 2 to 65% inches in diameter by 
2 to 7 inches in height. A friction clutch with which the ma- 
chine is provided gives instant control. 


Builders of the Complete Sanitary Line 


E. W. BLISS CO., 25 Adams Street, BROOKLYN, N. ¥., U. S. A. 


Chicago Office: Peoples Gas Buildiag. Detroit Office: Dime Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Ouen, Paris. 


Cleveland Office: Union Bank Building. 


Pocock St. Blackfriar’s Road, London, E. C. 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure 
Deliveries 
to Customers 


THREE 


Combined 
Capacity 
Over 


TWO HUNDRED 
SEPARATE MILLION CANS 
FACTORIES PER ANNUM 


ADDRES 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 
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THE STRONG BOX COMPANY AMERICA 


that they are prepared to offer to the Canners and Packers of the United 
States, the only corrugated box that successfully carries Canned Foods 


The STRONG box 


A One Piece Box, Lighter, Stronger and Cheaper Than Wood. 


strength 

at all 
points 

of stress 


Around the top and bottom of the Strong Box the board is folded and stitched, producing 
a three ply buffer at edges and corners. It cannot be dented inward to form a projection 
against delicate contents, but is an elastic, springy, shock absorber. This triple fold creates 
a corner guard that cannot break out or smash in. It acts as a heavy cushion when the 
box falls on its sides or ends, protecting the case and dissipating the shock. 


On the inside of the box this fold-cushion keeps any sharp corners or cutting edges of 
the contents away from the flap scores, thus preventing cutting through the board. 


The Strong Box is really a coopered corrugated case with triple reinforcements, a super- 
corrugated container. 


Canner’s Test 


A canning company, tested the Strong Box for general durability, made the test in a great 
churn like drum. Baffles on the interior of this cylinder cause the box, filled with cans, to be 
rolled over and over, carried up the side of the device and dropped in all. sorts of positions as the 
drum is revolved. The number of revolutions required to burst the box is considered the factor 
of comparative breakage resistence. 


The results are as follows for three sorts of boxes of the same size, containing the same 
number of cans: 


Competitor’s Corrugated Fibre Box (not reinforced) 
White pine box, Baltimore 
The Strong Box 


The Strong Box Co. of America does not manufacture boxes, but has licencees in var- 


ious cities. Inquiries for samples or quotations, addressed to us, are referred to the box- 
maker who has the most advantageous freight rate. 


THE STRONG BOX CO., of America 


1700 Clarkson Street Baltimore, Md. 
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CROP NEWS. 
Marshalltown, Iowa, Aug. 7, by Marshall Canning Co.: 


cent; pumpkin, 100 per cent. 


Vinton, Iowa, Aug. 7, by Iowa Canning Co.: 


The recent extreme hot weather did slight damage to the 
corn crop, but outlook is still good on the average. 


Waverly, Iowa, Aug. 8, by Kelley Canning Co.: 

Corn is looking good; has had plenty of moisture, and we 
look for a good pack. Our acreage was cut about 300 acres by 
the wet Spring. We expect to start packing on the 25th of 
August. 


Rossville, Ill., Aug. 8, by Rossville Canning Co.: 


Our corn crop is in good condition at this writing and we 
expect a good yield, but it is three weeks late. We will start 
to pack about September ist. Cabbage is also a good crop, 
especially the early planted. We don’t know what the late 
crop will amount to. 


Elwood, Ind., Aug. 7, by Frazier Packing Co.: 
Tomatoes are very late and the crop is very poor; even 
with ideal conditions from now on, we cannot expect very much. 


Keokuk, Iowa, Aug. 7, by Keokuk Canning Co.: 

Our acreage is small; the flood conditions and other 
causes have cut it to about 50 per cent or less. The vines are 
looking well, but late Will probably not get to exceed 40 per 
cent of a normal crop. 


Underwood, Ind., Aug. 7, by Houghland Bros. Canning Co.: 

Our tomatoes here were set out late, fully two or more 
weeks. Our acreage is a little smaller than usual, but with a 
late Fall we believe we will get up a good pack. The plants 
have come forward wonderfully in the past two or three weeks. 
We expect to commence packing about the 25th of this month. 
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Corn, 90 per cent; tomatoes, 90 per cent; cabbage, 100 per _ 
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West Poland, Maine, Aug. 7, by Fernald, Keene & True Co.: 


. There is not over 50 per cent of the normal acreage now 
growing; 30 per cent of this was planted late. The weather 
conditions have been good since July Ist. 


Willow Grove, Del., Aug. 9, by J. Colby Smith & Son: 

The tomato crop here is seriously hurt, at least 60 per 
cent damaged, the incessant rains in July causing the damage, 
leaving about 40 per cent of a normal crop. Some patches have 


been entirely wiped out; there is very little hope that the in- 
creased acreage will help mattrs. 


Perryman, Md., Aug. 8, by John W. Bay & Co.: : 

We operate on tomatoes exclusively in Maryland and Del- 
aware. We started up at our Maryland plant today; the toma- 
toes are very poor; it looks like the crop is injured greatly 
from the past bad spell. We should say fully 25 per cent of 
the stem-set tomatoes, or the first to ripen, are cooked on the 
vines. We need rain badly; the vines are beginning to die. 
But we cannot predict anything pertaining to the crop, it is too 
early for that. A good rain would change the situation for 
the good. The acreage is a trifle larger than last season. 


White Plains, Ky., Aug. 7, by H. M. Carty: 
We have out about the same acreage of tomatoes as last 
year and the prospects at this writing are good, but we need 


rain. We have three hundred acres of tomatoes. Have been 
running on beans; the crop is a good one. 


Berea, Ky., Aug. 7, by Berea Canning Co.: 
Conditions in this section are good and the crops are in 
fine shape at this time. Tomatoes is the principal crop raised 


for canning purposes. There is an increased acreage of about 
50 per cent and conditions excellent. 


Are You at War With the Germ and Elements? 


Or are you just naturally opposed to giving information 
as to your movements? Your friends, allied canners in other 
localities, have been furnishing you with ammunition and have 
tried to indicate in what direction you should shoot. Why not 
tell them what conditions are in your trench? Send us a wire- 
less, via the U. S. Mail, telling us for the benefit of those who 
have sent in the above reports, just what your section is likely 
to produce. 


Canned Goods 


The STRONG Box 


for immediate shipment 
Cheaper and Stronger than Wood 


Comes knocked down flat, one plece 


J. M. RAFFEL CO. 


Licensee of 
STRONG Box Co., of America 


Boxes 


Heath and Clarkson Sts. 
Baltimore, Maryland 
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CHICAGO MARKET 


Weather is helping Crops—Wholesale grocers look for an 
unusually active season—Buyers worried over amounts 
of future peas that may be delivered—Corn 
cleaned up and buyers waiting for futures 
—Executive Committee of Western 
Association meets. 


Reported by Telegraph. 


Chicago, August 10th, 1917. 

General Conditions.—Ideal weather has prevailed in the 
Central West during the week, and comfort and crops have 
been well considered and conserved. 

Wholesale grocers state that the movement of goods is 
about normal and they are anticipating an unusually active and 
heavy business as soon as the 1917 output of canned foods 
begins to arrive and the Fall business sets in. 

Some anxiety is shown by holders of pro rata future con- 
tracts as to the deliveries they are going to get and a number 
of our buyers have been visiting Wisconsin pea canning dis- 
tricts and Michigan fruit canning districts of late. 


I understand that they found there many buyers from 
New York and other cities upon the same kind of an errand, 
namely: to ascertain the prospects as to delivery on their con- 
tracts. I also have learned that the Eastern cities and their 
big buyers have been buying everything in the way of an offer- 
ing of canned peas to be had at any reasonable price. 

Canned Tomatoes.—I have seen a sample of canned toma- 
toes packed in Baltimore of the 1917 pack by W. W. Boyer & 
Co., of which the canners may well be proud, as the cans were 
filled full of nicely handled, fully ripe fruit, absolutely free 
from added water. The goods were worth double the value of 
the commonly accepted standard tomato and were offered at 
only about 5 per cent more than the common goods. The to- 
matoes were under Boyer’s Dogwood brand or label, and were 
equal in quality to Indiana extra standard tomatoes. 


The canned tomatoes received early in the season from 
Florida were generally disappointing, for though some of them 
were carefully packed, most of the receipts in Chicago were 
green and of unripe flavor and appearance. I have seen no 
other samples so far this season than those described, The 
concession in prices made by Eastern packers for future toma- 
toes, the reduction being to $1.40 for 3s standard, and $1.10 
for 2s standard, f. o. b. canneries in Maryland and Virginia, 
have shaken the confidence of buyers in the stability of prices 
and there is in consequence no buying. 


Canned Corn.—aAn inquiry from the Far West for prices 
and quantities on canned corn for prompt shipment was re- 
ceived here this week, but the response was an exhibition of 
meagreness, for the offerings to be found were very insignifi- 
cant, indeed. This article is very closely cleaned up in first, 
second and third hands, and is in a strong position. Wisconsin 
is offering a little standard corn at $1.25 f. o. b. cannery, but 
buyers are shy and are disposed to wait until their futures are 
delivered before taking on any additional canned corn at the 
advanced prices. The prices of spot corn, however, when any 
can be found, are lower than they have recently been, as hold- 
ers realize that they will have to adjust their prices very soon 
to the influence of the delivery of futures, bought at very much 


lower than the present spot prices or than the present future 
prices. 


Canned Peas.—There are scarcely any offerings of new 
racked peas, though I heard of some sales of 4s sweet at $1.35 
and of 5s sweet at $1.25, both f. o. b. cannery, in the Central 
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West. Offerings of Alaska canned peas are very few, indeed; 
in fact, most of the canners claim that they will be compelled 
to deliver short on their contracts. 

California Canned Fruits.—The announcement of the 
opening prices for California canned fruits this week has 
cuused some inquiry for goods at lower prices than the opening 
prices, but they are hard to find, as the smaller canneries have 
sold almost up to their capacity for delivery when packed. 

Canned Berries.—There is a strong and urgent demand 
for all kinds of canned berries, especially those kinds that are 
suitable for the manufacture of jams, as an enormous demand 
for jams seems to have arisen for use in the armies of this and 
other countries. Therefore, blackberries, raspberries and 
strawberries in No. 10 tins are in great demand at prices never 
before heard of. 

In this connection it is observed that the trade for can- 
ned berries, like that for canned fruits in the past two decades, 
is drifting to the Pacific Coast, to Oregon and Washington, 
where fine berries of all kinds are grown. The East held the 
trade on canned berries for a long time after the business on 
fine peaches, pears, plums and other fruits had gone to Cali- 
fornia and the pineapple business to Hawaii, because the Cali- 
fornia berries would not stand. up in the cans under processing, 
and because California canners would not pack them except in 
the 2% sized can; but Oregon and Washington canners pack 
the No. 2 can for family use and the No. 10 cans for preservy- 
ers and hotel use, and they pack them full of fruit, which last 
is largely the cause of their success with canned berries, as well 
as the fine quality of their fruit. Consumers, despite dishon- 
esty and fraud, will no longer buy a can filled with a few ber- 
ries floating around in a can full of water or thin syrup. Some 
Eastern canners give good value in canned berries and always 
have, but many do not, and these last have gradually driven 
away the business to the Far Northwest, where all the canners 
of berries give splendid value in quality and fill. 

Western Canners’ Association.—On the 3rd and 4th of 
August a conference meeting of the officers and committeemen 
of the Western Canners’ Association met at Hotel Sherman, 
Chicago. President Sears and Secretary Shook were present 
and there was an attendance of about twenty-five committee- 
men and officers. Plans and suggestions were presented for 
the year’s work by the various committees and carefully and 
fully discussed. The executive committee afterwards held a 
session and formulated a program of work based upon the re- 
ports of the various committees, which the officers and com- 
mittees will proceed to carry out. WRANGLER. 


Somebody Wants—that old machinery, surplus 
seed, etc., and there is no way to find him so quickly 
as by an ad in the For Sale Columns of “THE 
Canning TRADE”’. Cost? Why it brings you money! 
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CRARY BROKERAGE COMPANY Expert in Canning Factory Efficiency Methods 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS If you have any trouble with your equip- 
ment or your costs are not satis- 


WSUEBGHA, Wis. factory, let me help you. 


Factories designed or altered. Equipment installed. 
Production costs reduced. 


P. A. VAN HEEDEN MARTIN W. DORP 


CONSULTING CHEMIST 221 E. NORTH AVENUE BALTIMORE 


SPECIALIST IN CANNING AND PRESERVING 
Analytical, Bacteriological and Research Work. Factory Efficiency 
Service. Chemical Engineering. 


88 Tonnele Avenue JERSEY CITY, N. J. 


TRADE-MARKS REGISTERED. 


It is important that your brands be duly registered in the Patent 


Office to safeguard the title and stop unlawful use or unintentional 
duplication. The registration records should be searched before putting 


CANTON BOX COM PANY new brands in use. This frequently prevents complaint and lawsuit by 


one who has registered. 


2501 to 2515 Boston St. Baltimore, Md. My charges for search or registration nominal. 


PACKING BOXES EDWARD DUVALL 


Made up or in Shooks. Cargo or Carload. Bond Building. Washington, D. C. 


The Louis Hilfer Company 


(CANNOT SUCCEED 
. UNLESS You INCORPORATED 1902 


PROSPER Canned Foods Brokers Dried Fruits 


SAINT LOUIS - 5th Floor, Wainwright Bidg. MILWAUKEE 288 E. Water Street 
CHICAGO People’s Life Building INDIANAPOLIS - - + - Hume Mansur Bldg. 


WAKEM & McLAUGHLIN, Inc. 


WAREHOUSEMEN AND DISTRIBUTORS 


Operating 
‘Importers’ Warehouses” 
North Pier, Chicago—Tel. Central 6241—All Departments 
Eight Warehouses with Track and River Frontage 
Money Advanced on Warehouse Stocks 


KRAUT CUTTERS 


a - Place your order early to insure prompt delivery 
= ise) : The GERMAN PATTERN KRAUT CUTTER— 
the only machine that makes a long fine cut kraut. 


~ Write for catalogue illustrating our Kraut Cutters, 
Shredders and Vegetable Mincing Machines. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY BUFFALO, N. Y. 
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THE SANITARY CONTROL OF. 
TOMATO-CANNING FACTORIES 


By Burton J. Howard, Microscopist in Charge, in Collaboration 
with Charles H. Stevenson, Scientific Assistant, Micro- 
chemical Laboratory. Bureau of Chemistry, De- 
partment of Agriculture, Washington, D. C. 


(Continued From Last Week.) 


A third method is to inspect the trimmings after they 
leave the peeling tables and to remove the bad portions A 
small proportion can be picked out in this manner, but the 
amount is so small that the system is of very slight value. 
After a large number of cut pieces, such as occur in trimmings, 
have been dumped together it is a physical impossibility to 
sort out any but the more solid portions, such as large pieces 
and those of dry or black rot. The pieces of soft rot become 
mashed and contaminate the whole mass and can not be re- 
moved. 


Uniformity and Rate of Feeding. 


The rate at which the tomatoes are fed upon the apron is 
an important factor in the efficiency of sorting. Tomatoes fre- 
quently are fed so irregularly that it is impossible to obtain 
good results. 

Observations were taken at several plants for the purpose 
of determining what variation occurs in feeding the tomatoes 
to the sorting apron. The data from one of these inspections 
are given in Table 3. 


TABLE 3—Variation in rate of dumping tomatoes into the 


washer. 
Time. Bushels. Time. Bushels. 
First 2 minutes........ 8 Next 6 minutes....... 0 
Next 3 minutes........ 0 Next 1% minutes..... 4 
Next 2 minutes........ 9 Next 1% minutes..... 0 
0 Next 1 minute... 4 
Next 1 minute......... Next 9 minutes....... 0 


This series of observations, which extended over a con- 
tiuous period of 28 minutes, shows a variation of from 0 to 
4% bushels per minute. The table shows that during the 28 
minutes there were five periods of from 1 to 9 minutes each 
(aggregating a total of 19% minutes) during which no toma- 
toes at all were dumped into the washer. From the washer the 
tomatoes were removed by a conveyor to the sorting apron. 
This tended to equalize the variation somewhat, but there was 
still great irregularity as the tomatoes were delivered finally 
for sorting. Although the average rate was only about 66 
bushels per hour, there were periods when the observed rate 
amounted to 270. Such variation makes it practically impos- 
sible to obtain uniform results in sorting. 


In dumping directly on the sorting apron the workmen 
often become careless and the tomatoes pass to the sorters in 
yiiles interspersed with vacant areas. In some plants one of 
the workmen is assigned to the task of regulating the rate at 
which the tomatoes are fed from the dumping board to the 
apron, but even this is not wholly satisfactory. An attempt 
has been made to overcome this difficulty by providing a me- 
chanical device in the form of a feeding hopper, and although 
this device has not been tested thoroughly, it gives promise of 
relief. This feeding hopper consists of a short conveyor 18 
inches wide and about 42 inches long, inclosed at the sides by 
boards extending 6 inches above the apron. It is so regulated 
that it travels 3 feet per minute. The conveyor or hopper thus 
made is kept rounding full and so placed as to deliver the toma- 
toes to the sorting apron with as little drop as possible. With 
these specifications as to size and speed, such a feeder, if kept 
full, will deliver 120 bushels of tomatoes per hour to the sort- 
ing apron at a regular speed. This is about the amount that 
can be handled satisfactorily on a sorting apron operated by 6 
good sorters. Although this device as yet has been tested only 
in an experimental way under factory conditions, the results 
appear encouraging. 

Turning Devices. 


For good sorting it is important that during the process 
all sides of each tomato be subjected to inspection. In 1911 
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the writer pointed out* the desirability of a mechanical device 
to turn the tomatoes over while they are on the apron. Some 
firms manufacturing machinery and several packers have un- 
dertaken to accomplish this in various ways. Of the forms 
applicable to the simple apron a certain device used in one 
plant has such merit that a description of it should prove val- 
uable. Its simplicity, cheapness, and effectiveness, together 
with the fact that it can be made by the mechanic of almost 
any plant, are important points in its favor. 


For an apron 18 inches wide, 14 pieces of %-inch iron 
pipe (1 inch outside) were cut, each piece about 7 inches long. 
About one-half inch from one end of each piece a hole was 
drilled through the pipe large enough to permit of the pipes 
being strung on a %-inch steel rod. In order to insure free- 
dom of movement a thin washer was placed between each pipe 
and the one next to it. The whole set was then suspended by 
means of the steel rod across the sorting apron with the lower 
ends %-inch above the apron. A back-stop rod is put in be- 
hind the set to prevent the pipes from swinging back past the 
center. This was found necessary to prevent them from swing- 
ing so far back as to strike and gouge the oncoming tomatoes. 
Plate II showed a sorting apron fitted with three sets of pipes, 
thus allowing for one set between each pair of sorters. In 
operation the weight of the pipes is sufficient to roll the toma- 
toes over as they pass under. 


In order to obtain satisfactory operation it is most im- 
portant that the tomatoes do not cover more than 50 per cent 
of the apron area, otherwise they do not have room to turn 
properly. A test at one plant showed that 70 to 80 per cent of 
the tomatoes were turned each time they passed under a set 
of the pipes. It was found also that this turning device worked 
better on the open metal apron than on the canvas or rubber 
type, owing to the fact that the tomatoes slipped badly on 
aprons made of canvas or rubber. 


Lighting the Sorting Tables. 


The matter of providing suitable lighting for efficient sort- 
ing often has been neglected. In all too many instances there 
are no top lights, no provision is made for artificial lighting 
on dull days, or the workmen stand in their own light or labor 
under similar difficulties. Sorting requires quick observation 
and action and the workmen should have every possible ad- 
vantage. Certain manufacturers have expressed gratification 
on noting the increased facility with which the tomatoes on 
the apron could be examined after their-plants had been lighted 
properly. 

The tomato-packing season comes at a time of the year 
when many days are cloudy. Hence, in planning an equip- 
ment provision always should be made to meet the most un- 
favorable conditions. The most desirable form of light is top 
light. This usually can be obtained at small expense by put- 
ting in a skylight. Where this is impracticable, two 100-watt 
electric lights wit’. good white reflectors suspended 4 feet over 
each table give satisfactory hghs. in order to make provision 
for dark days it is desirable to have some such form of arti- 
ficial lighting, even when the sorting room has a skylight. The 
lighting should be so arranged that the shadows of the work- 
men do not fall upon the table. The walls and ceiling of the 
sorting room or shed should be painted white or whitewashed. 


' Selection of Sorters. 


Greater care should be exercised in the selection of sorters 
than in the selection of any of the other laborers connected 
with the manufacture of tomato products. Some packers ap- 
parently have made the mistake of thinking that anyone who 
was not definitely employed elsewhere was good enough for 
sorting. Sorters, however, should be men or women (women 
usually have proved more satisfactory) old enough to be re- 
sponsible and dependable, young enough to hie still active and 
energetic. Young people not thoroughly responsible showld 
under no conditions be, intrusted with this important work. 
More harm can be done by one or two careless persons at the 
sorting apron than almost anywhere else in the plant. 

The work is of a kind that requires perhaps closer aiten- 
tion and application than any other work about the plant, and 
might well be called “skilled labor,” since efficiency in produc- 
ing the best results comes from practical experience. Because 
of the close attention required of the workers it is one of the 
most fatiguing operations about the plant, and it is believed 
that a small bonus per hour to the persons selected to do this 
work would serve as an incentive to more painstaking work. 
In some factories visited, however, the sorters were paid only 


*Tomato Ketchup under the Microscope. U. S. Dept. Agr., 
Bur. Chem. Cird 68, Feb. 13, 1911. 
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“AMS” No. 91 LINER 


IN CONJUNCTION WITH 


Speed: 240 Gi Ends and Upward per Minute 


Liner handles round ends from 2 in. to 5 in. outside 
diameter. 

Is self-contained and completely automatic throughout. 

It will line can ends for any single line of Sanitary 
Can Machinery, no matter how great the output. 

Is equipped with a Tank, holding 7% gallons of ‘‘Amscan”’ 
Sealing Fluid, which is applied under pressure from pump 
attached to frame. 

Has an automatic fluid cut-off-no smearing of ends. 

_Dryer will take care of all the ends that can be fed 
into it. 


THE MAX AMS MACHINE CO., Bridgeport, Conn., U. S. A. 


. CHAS. M. AMS, President 
AGENTS:—Berger & Carter Co., San Francisco, Cal.  W.B. Hughes & Co., London, E. C., England. 


STICKNEY BEAN and PEA FILLER ZAST R OW’S 


Price - $125.00 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 


Extra - $50.00 IMPROVED SQUARE OYSTER STEAM BOX 


: THESE BOXES are square, so that when the square cars filled 
These Machines yaa oysters are ran into them. they ail the Box as full as prac. 
i ical, leaving very le unused space for the live steam 
are in succeseful up. They are made of % inch plate steel. riveted together with 
use on inch rivets, all seams and joints are fitted and caulked care- 

d oth fully, the frames are filled with a gy and fitted with two 
and other swinging doors, jie tracks are secu rely f tened a to. the heavy 
ood angles forming the corners of the Box. Every Box is furnis 
g ethatcanflow with steam Boy safety be ae steam gauge, and all valves 


HENRY R. STICKNEY SCHLUTTER-ZASTROW MACHINE CO, Inc. 
NEW ENGLAND AGENT FOR 1404-1410 Thames St. Baltimore, Md. 


SPRAGUE CANNING MACHINERY CO. 
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half or two-thirds as much per day as the peelers. Such short- 
sightedness in factory management is certain to lead to dissat- 
isfaction and carelessness. : 

Because of the fatiguing character of the work, it would 
be wise where feasible to work the sorters in shifts of not over 
three hours each, The sorting should be superintended by a 
person who has proved himself highly efficient in that line of 
work or by one who is alert and has a discriminating mind and 
is able to handle workmen tactfully. 

Where the simple apron system is used it is best to place 
the most efficient sorters last, in order that the final inspection 
may be made the most critical. 


Volume Sorted. 


The volume of tomatoes handled by one sorter is depend- 
ent upon several factors, among which the most important are 
the condition of the tomatoes, the system of sorting used, and 
the efficiency and experience of the sorter. With average stock 
it is impracticable to get good results by the table system if the 
tomatoes are delivered at a rate of more than 5 to 8 bushels 
per sorter per hour. With the apron systems 20 to 25 bushels 
per sorter per hour have been about the practical limit for ob- 
taining uniformly good results. Packers heretofore have given 
this point far too little consideration. It has been observed in 
some factories that the tomatoes were passing through at the 
rate of 200 bushels per sorter per hour. It is quite evident that 
little or no benefit can result from the operation of a sorting 
table under such conditions. 

In order to impress upon producers the importance of 
handling the crop properly, some packers have put into opera- 
tion a “‘loss-off’ system by which they pay for the tomatoes on 
the basis of the sound tomatoes, allowing the presence of only 
a nominal proportion of spotted ones. 


Efficiency of Sorting. 


Practically all plants have some kind of sorting system, 
but experiments and observations in different plants show a 
wide variation in the efficiency of such systems. In some plants 
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Fig. 1—Efficiency sorting chart. Each cross or dot represents 
the result of an individual test and indicates the 


percentage of rot found. 


the sorting is done effectively, while in others the work is per- 
formed so poorly as to be practically valueless. 


In order to obtain a numerical expression of the efficiency 
of sorting, the following method was employed: To secure the 
samples small portions of the stock were taken from the stream 
at intervals of about 15 seconds until a total sample of 20 to 
40 pounds had been secured. The tomatoes in the composite 
sample were then examined critically for decayed portions. 
The objectionable parts were cut out, weighed and their per- 
centage calculated. Tests made under a variety of conditions 
in different factories showed that with proper equipment and 
control the percentage of decay can be maintained at 1 per cent 
or less. For purposes of comparison tests also were made on 
some of the unsorted stock. The results of the tests from a 
few typical plants are shown graphically in figure 1. The tests 


at each factory are plotted in the order made, but they were 
not made at equal intervals. 


Factory No. 1 illustrates a case where the stock used was 
of very poor quality but, owing to the excellence of the sorting 
and washing systems, the decay was kept down to an average 


ned per cent, although two or three of the tests ran rather 
igh. 
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Factory No. 2, which had experienced trouble in producing 
a sanitary product, adopted in 1916 a system of sorting and 
washing that very much improved the character of the product. 
In this case the average of the tests made for amount of rot 
was 0.5 per cent, with one test running up to the high point— 
for sorted stock—of 1.7 per cent. 

The table system of sorting was being followed at factory 
No. 3. The work, however, was done so ineffectively that tests 
on the sorted stock showed about 1.4 per cent of rot as against 
about 1.5 per cent for the unsorted, so that there was prac- 
tically no improvement! The average amount of rot present 
was one and three-quarter times as much as in factory No. 1, 
although the condition of the unsorted stock at factory No. 1 
was fourteen times as bad as at factory No. 3. 

At plant No. 4 the conditions as to sorting were found in 
1910 to be very unsatisfactory. Since that time extensive 
experiments have been made, until in 1916 the improvement 
shown in the chart was observed. The average of the seven 
tests made on two days was about 0.5 per cent. 7 

The chart also shows the result of tests made during three 
days at factory No. 5. At the beginning of the experiments the 
plant had a number of serious defects in its sorting system. 
Later, several changes were made in the system and the factory 
was operated on a more approved method with striking results. 
The point when the changes were adopted is shown in figure 1 
by the letter A. The average of the tests on the sorted stock 
prior to A was 1.26 per cent of rot; of the tests made subse- 
quently, only 0.28 per cent. . 

Data collected in many factories showed that in samples 
of unsorted stock examined the percentage by weight of rotten 
material varied from practically nothing to over 30 per cent, 
while the average in the whole series was about 5.5 per cent, 
The percentage of rot in the sorted stock (including the badly 
sorted as well as the thoroughly sorted) varied from practically 
zero to over 7 per cent, while the average was about 114 per 
cent. 

The percentage of rot by number was also determined dur- 
ing the season of 1916 in most places in addition to the per- 
centage by weight. Although not so reliabe as the determina- 
tion by weight, it does at times serve as a quick, rough method 
of arriving at a knowledge of the character of the stock. 

The data obtained show that on unsorted stock the per- 
centage by number of tomatoes with rotten spots is approxi- 
mately six times as great as the percentage by weight of de- 
cayed material. In seeking to estimate the proportion of de- 
cay in this manner, however, in the practical testing of stock 
the results can be regarded only as a rough approximation, 
since the variation in individual cases is very wide, ranging 
from a ratio of about 2 in some cases to 15, and in a few in- 
stances even higher than this. If this method is to be used in 
a practical way it should be used only where the percentage by 
number of decayed tomatoes does not exceed about 15, since 
even in that event it would indicate very roughly 2% per cent 
of rot by weight. The factor, as a rule, becomes smaller as 
the percentages increase, owing to the relatively higher propor- 
tion of tomatoes with large spots. In the samples of sorted 
stock the average ratio of percentage of spotted tomatoes by 
number to percentage of rot by weight was about 10 to 1. 

These relationships indicate that the rotten or spotted 
condition in unsorted stock averaged one-sixth of the mass of 


the tomato in which found, while in the sorted stock it aver- 
aged about one-tenth of the mass. 


Cost of Sorting. 


The question of the cost of sorting is important to the 
manufacturer. The wage commonly paid for this type of labor 
is about 15 cents per hour. The output by the table system of 
sorting ranges from 5 to 8 bushels per sorter-hour. Hence, the 
minimum cost by this system is about 2 to 3 cents per bushel. 
The investment for sorting equipment in this system is prac- 
tically nothing. 

By the apron system,,good effective sorting can be made 
at the rate of 20 bushels per sorter-hour, thus reducing the 
labor cost to about three-fourths of a cent per bushel. This is 
simply for the removal of the tomatoes that are more or less 
decayed and that must be trimmed if any part is to be retained 
for use. The trimming process itself is believed to be usually 
a self-paying proposition. 

Trimming. 


Some packers have been observed to discard the whole of 
any tomato that showed a decayed spot. Tests made under 
facory conditions, however, prove that this is a wasteful prac- 
tice, since the average amount of decay on unsorted stock is 
only about one-sixth of the whole tomato. Hence, to remove 
absolutely all traces of decay from each tomato, usually less 
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READY FOR IMMEDIATE SHIPMENT 


“PEERLESS” 
HUSKERS 


Rubber Rolls—soft—pliable—do 

not chew corn up 

—yet are durable 

—as Mr. J. D. 

Fuller can prove 

—His rolls (six 

pair) are enter- 

ing their twelfth 
season. 


An Ear Mover—that completes 
a positive stroke 
on each ear. 
Above the ear 
—and moves it 
as far as is re 
quired. 


Two Straight Knives—to cut cleanly 
and without 
strain ordanger. 


EXHAUSTER 


-Com pact—requiring very little room for a large 
capacity. 


Efficient—steam and cans confined to a small 
space in heavy boiler plate body. 


Economical— Running on a very slight amount of 
steam. 


GUARANTEEW—Satisfactory Or No Sale 


WRITE, WIRE, OR PHONE 


We advise Express Shipment. Freight is Badly Delayed. 
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than one-third of the tomato would need to be cut out. The 
remainder of the tomato would be entirely suitable for use. 


In the apron system, however, it is strongly advised that if 


trimming is to be practiced it be done by a different set of em- 
ployees from those who do the sorting, for if the sorter is re- 
quired both to sort and trim at the same time his attention 
will become divided and he will pass many bad tomatoes. 

Tests made at one plant where the work of sorting and 
trimming was done by two sets of workers showed that one 
trimmer reclaimed 43% pounds of good stock in 25 minutes, 
or 104.4 pounds per hour. At the price then paid for tomatoes 
the quantity that was saved compensated for more than one- 
third of the expense of the efficient sorting and trimming being 
done at the plant. 

Pulping. 


The pulping systems in use may be classified as (a) cold 
and (b) hot. By the cold system the tomatoes are not cooked, 
but are put through the cyclones before or after passing 
through a chopping or crushing device. This is the usual sys- 
tem followed in making pulp from trimmings, although the 
scalding of the tomatoes for peeling slightly cooks the surface 
tissues. When the stock is scalded for peeling, and occasion- 
ally for whole-tomato pulp, the light cooking makes possible a 
cleaner separaion of the pulp from the skin than is secured by 
the typical cold method. 

By the hot system the tomatoes are partially cooked before 
going to the cyclone This cooking undoubtedly gives a larger 
yield of pulp from the stock and tends to arrest or decrease the 
growth of microorganisms. Some manufacturers claim that 
they obtain a redder product by the cold than by the hot sys: 
tem, but the observations of the bureau seem to indicate no 
marked difference in the color of the product that may be at- 
tributed fairly to either system. 


Pulp-Making Systems. 


The only places where the making of satisfactory trim: 
ming pulp has come under the observation of the department 
are those factories in which the tomatoes for canning were very 
carefully sorted before going to the peeling tables. This is 
done preferably before the tomatoes have been scalded, as after 
scalding they are too hot to be handled with any comfort, even 
when given customary ‘“‘chilling.” 


(Continued Next Week.) 


IMIORRAL” 


With either our ‘‘Single’’ at 90, or the ‘“‘Double’”’ at 180 
ears a minute you get unmatchable Husker quality and 
efficiency. ‘‘Morrals’’ remove every doubt from butting, 


husking and silking—they give you 100% perfect, automatic 
service. 
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Each ear of corn=a greater profit 


Turning back to the owner a greater earning on the amount investéd than any 
other piece of machinery ever put in a corn shed, ‘‘Morral’’ Huskers command the 


Baked Bean Section To Meet. 


Office of Secretary, Ladoga, Indiana. 


The time has arrived when the Baked Bean canners should 
meet in convention and discuss some of the important problems 
confronting them. Most pessimistic rumors are emanating 
from Michigan and New York regarding the bean crop pros- 
pects, wherefore it would seem advisable to hold the first meet- 
ing of the Baked Bean Section at a place where much first-hand 
information on the crop prospects may be received. 

With this in view, a meeting is called for Tuesday, August 
14th, 1917, at 10 o’clock A. M., at the Ponchartrain Hotel, De- 
troit, Michigan. President Orr, of the Michigan Bean Jobberg’ 
Association, and other crop experts will address the canners 
on the prospects and oher interesting matters. 

The matter of supplying the Government with canned 
baked beans will be discussed. Dr. L. M. Tolman, of the De- 
partment of Agriculture, has been asked to address the canners 


on the subject of Federal regulations regarding canned beans. 
The secretary will read a report on statistics gathered covering 
the bean packing industry. 

There will be discussed many pertinent subjects such as 
the number of sizes of containers employed in the canning of 
pork and beans, which is undoubtedly, at this time, excessive, 
there being from twelve to fifteen sizes employed, which adds 
confusion to the trade as well as to the canners who pack them. 

Some wholesale grocers of national standing and long 
experience will give us their views on the number of sizes 


which are actually required by the consumer, and a united 


effort should be made to restrict the number of sizes now em- 
ployed to a common sense basis. 

The subjects of standards of grades, of quality, and cost 
of packing will be discussed; also, will the subject of Red Kid- 
ney Beans, Imported Red Beans, California Pinks and all other 
dried beans which are put into cans. 

Your presence is urged not only that you may receive the 
benefit of the reports and experience of others, but that others 
may also have the benefit of yours. The baked bean industry 


needs systematizing and standardizing, and the benefit of some 


attention of all who are looking for profits in their corn pack. Simpler operation, bet- 
ter corn butting, husking and silking work and one-third more of it than is otherwise 
possible with any machine manufactured—performance we positively guarantee—a claim 
we stand back of, allowing ten days to demonstrate our assertions are realities. Can- 
ners who have used other Huskers tell us, and will tell you, ‘‘Morrals’’ are the speediest, 
safest and most economical machines—the ove machine that actually butts without waste, 


the only one. Get our literature, see testimonials from prominent corn packers. 
Do it today. . 


MORRAL BROS., Morral, 0. HUNTLEY MFG. CO., Silver Creek, N. Y. 
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ATLANTIC CAN CO. 


CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


LED 
MADE 


Power Transmission Machinery 


No matter whether you have 1 or 1000 Horse Power 
to transmit, by belt, ropes, gears or chains, we have 
the equipment to do the work in a satisactory and 
economical manner. 


FOR OUR FULL LINE SEND FOR 
GENERAL CATALOGUE P 20 


WELLER MFG CO. 


CHICAGO. 14 


We have 100,000 107 Ib. plate 
ROUND REINFORCED FIVE GALLON 


PULP CANS 


August and September delivery 


Also Headquarters for SOLDER, FLUX & SUPPLIES 


For Information: Write 


THOMAS F. LUKENS’ COMPANY 
238 N. Fourth St. Philadelphia, Pa. 


Operations 


Wish we had a Fine Stool 
dime to give the for Packers 
Red Cross for every 
one of the above and Canners 
Stools we have sold 
to packers and canners. It would be quite a sum! The 
Stool hasn’t a sliver of wood on it. All sturdy steel. 
Mighty sanitary. Why not economize on labor NOW by 
seating them on OTSTEEL Stools? Operators, seated, ac- 
complish more than when standing—under usual conditions. 


Write for Catalog 


ANGLE STEEL STOOL CO. 


OTSEGO, MICH. 
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well-directed thoughts to transform it from its present chaotic 
state to one which is in keeping with the general advancement 
of other lines of canned foods which come under the jurisdic- 


tion of the National Canners’ Association is needed: Please 
make an extra effort to be present at this meeting. 


J. W. MeCALL, Chairman, 


Baked Bean Section of National Canners’ Ass’n. 
EDGAR ASHBY, Secretary, Ladoga, Ind. 


The New York Cabbage Crop. 


Condition of the cabbage crop in New York as reported 
to the Bureau of Crop Estimates, United States Department of 
Agriculture, by H. A. Marks, Assistant Truck Crop Specialist, 
on August 4th: 

As explained in last monh’s report, cabbage planting in 
New York State usually begins about June 15th and is com- 
injury, the writer feels, that would be done the tomato- 
pleted by July 4th. Continued cool, wet weather held back the 
growth of plants so that most of them were not ready to set out 
before June 30th. Continued rains during July further re- 
tarded transplanting and cabbage was still being set out as 
late as July 27th, and the crop is now from two to four weeks 
late, the time of planting and present stage of growth varying 

widely in the same section. 

Many plants were lost in the seed beds, owing to wet 
weather, maggots, flea bettles and club root, and the supply 
was insufficient in some sections, but it is believed that short- 
age of plants did not affect the final acreage more than in pre- 
vious years. The wet weather which retarded cabbage plant- 
ing also hindered planting of other crops, especially corn and 
beans. In many localities cabbage was set out by hand, when 
planting of other crops was not possible, and, when the season 
became too late for corn planting, land intended for that crop 
was put into cabbage or buckwheat. Much of the cabbage is 
planted in low ground and some fields intended for this crop 
did not become dry enough to plant. Also, cabbages set out 
were covered by water and destroyed, but where this did not 
occur, almost all plants lived and are now in good condition. 
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In Ontario county, where most of the cabbage is of the so- 
called domestic type, a substantial increase in acreage was 
shown throughout the county, and plants were reported to be 
in good condition. At Lewis, it was reported that some cab- 
bage would be ready for shipment on August 20th, which is the 
usual: date for the section; While the condition is generally 
good, most of the cabbage is from two to four weeks late. 

In Wayne, Orleans, Monroe and Niagara counties, cabbage 
is from two to four weeks late, and near Lake Ontario cabbage 
was still set out as late as July 27th. At Greece and North 
Greece it was reported that only one-half the normal acreage 
would be set, planting having been prevented by wet weather, 
but at Hilton, the next station west, an increased acreage was 
reported and the plants in fine condition. At Carlton Station, 
the acreage was cut down by rain and the condition of the crop 
was reported as only 50 per cent. At Millers, it was reported 
that one-half the acreage set out had been flooded and de- 
stroyed. Cabbage planting was still going on at that station 
on July 27th and the acreage is now in excess of last year. At 
Webster, the loss on cabbage due to wet weather is heavy. 
While these reports are unfavorable and considerable damage 
has been caused in these counties, the general condition is 
favorable. Increased acreages are general and an average yield 


or better for this tier of counties is predicted by most growers 
and dealers. 


The cabbage in Onondaga, Oswego, Cortland, Madison and 
Cayuga counties shows an increase at almost every station. 
Plantings were delayed and some cabbage destroyed by wet 
weather, but the stand is generally good, with a decided in- 
crease in acreage. over last year and most of the cabbage at 
present in good condition. 


For the State, as a whole, cabbage is in good condition, 
probably 80 per cent. The wet weather has cut down insect 
pests, and while the aphis is troublesome in some places, no 
serious damage is reported. A few stations show a decrease 
over last year, but all counties taken as a whole show a de- 
cided increase. Acreage figures covering most of the cabbage 


grown in the State indicate an increase over last year of nearly 
50 per cent. 


4615 Girard Avenue - 
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THE CONTINENTAL MFG. CO., Inc. 


60 


.PHILADELPHIA, PA. 


GUARANTEED MACHINERY 
CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 
If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE 
BALTIMORE 


FOR 


222 N. WABASH AVE. 
CHICAGO 


— 
S 
. S 


THE CANNING TRADE 


NUTRITIOUS FOODS 


Only in clean, sanitary surroundings can healthful, nutritious foods be produced. 


Sanitary 
Cleaner and Cleanse” 


its freedom from greases, oils and fats, lye and sal soda, its sweetening and freshening properties, in addition to its wonderful cleansing 
properties, make its use almost indispensible to canners of healthful foods. 


The demand for Wyandotte Sanitary Cleaner and Cleanser among canners is already great. This genuine need 
is appreciated by the fact that canners who once use Wyandotte Sanitary Cleaner and Cleanser rarely, if ever, return 
to ordinary agents. You will find that Wyandotte Sanitary Cleaner and Cleanser enters perfectly into your present 
methods, if it is your aim to produce healthful, nutritious foods, whether those foods are preserved, pickled or canned. 

Let your supply man ship you a barrel or keg of Wyandotte Sanitary Cleaner and Cleanser. It is positively 


guaranteed to prove all that is claimed, consequently you assume no risks whatsoever in ordering. Further informa- 
tion gladly given. Write us, or order from your supply man. 


IN EVERY PACKAGE ; SOLD BY 
sanTanYCLEUER A. K. Robins & Co., Baltimore, Md. Bessire & Co., Indianapolis, Ind. 


Brown, Boggs Co., Ltd., Hamilton, Ontario 
The J. B. FORD CO. Sole Mnirs. Wyandotte, Mich. 


This Cleaner has been awarded the highest prize wherever exhibited 
IT CLEANS CLEAN 


FIRE INSURANCE 


AT 


CANNERS EXCHANGE 


Place ALL of your insurance on STOCK at your Exchange. 
Remember your values have increased and you require more protection. 
Don’t forget to insure your new buildings and machinery. 

You make the saving with Canners Exchange. 

Send in your orders now and be protected. 


LANSING B. WARNER, INCORPORATED, ATTORNEY 
104 South Michigan Avenue, Chicago, Illinois 


ADVISORY COMMITTEE . 
CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 
George N. Numsen, Tres...Baltimore, Md. 
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CALIFORNIA 


MARKET 


Confirmation of orders at new prices general—The strike 
situation improves—May have to pay higher wages— 
Salmon prices lower-—Olives to be uniformily 
graded—Spot tomatoes drop to future 
prices—Notes of the Coast. 


Reported by Telegraph. 


San Francisco, Cal., August 10th, 1917. 

Orders Confirmed.— The prices named on California can- 
ned fruits recently by the California Packing Corporation have 
proved to meet the ideas of the trade and confirmations have 
been general. Many new orders are also being received, but 
no further business is being accepted and none will be taken 
on until conditions become more settled. The subject to ap- 
proval of price orders placed early in the season were very 
large, and these, with goods needed by the Government and the 
Allies, will about absorb the estimated pack in some lines, al- 
though in others there will be a substantial surplus, if pack- 
ing conditions are favorable. Conditions up to the present 
time, however, have been very unsettled. Growers in some 
localities have been holding off for prices that are considered 
unreasonable, hot weather has ripened crops all at once, and 
labor troubles of a serious nature have broken out in several 
sections, necessitating a call for Federal protection. Crops 
are large and the aggregate pack of fruits and vegetables 
should be immense, but the uncertain element is looming up 
big and packers are preferring to get the goods into cans be- 
fore selling large quantities. 

The Strike Situation.—The strike of cannery workers in 
the Santa Clara Valley and Alameda county fruit districts is 
considered practically at an end, although a few plants are 
still closed and others are under police guard. Federal and 
State mediators, Colonel Harris Weinstock and Ralph Merritt, 
have been investigating the grievances of the workers and have 
heard testimony upon the increased cost of living. These facts 
will be segregated and presented to the canners in relation to 
the present wage scale with recommendations, if the commis- 
sion believes the grievance to be just, that an increase in wages 
be made. It is believed that a settlement of the question will 
be reached within a week, and that if a definite decision is not 
arrived at within that time a more serious strike will be called. 
But little fruit was lost by the recent walkout, but should an- 
other one be called, it would come at the height of the peach- 
packing season and would entail a heavy loss. 

Salmon.—Spot canned salmon has come down from its 
high perch and prices are now somewhat nearer those prevail- 
ing for futures in the absence of regular opening prices. Pink 
salmon is now being received from Alaska in fair-size lots, and 
it will be but a few weeks until reds are obtainable in quanti- 
tiea It is now possible to buy pinks at $1.60, or even less, 
while reds are to be had in limited quantities at $2.25 and 
under. Opening prices on Alaskan salmon will probably be 
made at about the usual time, the latter part of August, there 
being nothing in sight to delay the announcement, as was the 
case with California fruits. The Government requirements 
are known and by that time the pack will be nearly at an end 
and vessels will be comng into port with the output. 

Olives.—Buyers of California olives will be glad to learn 
that definite steps have been taken to establish uniform grades, 
sizes and trade names and that this season’s pack will be put 
up under the new understanding. A meeting of the California 
Olive Association, representing about seventy per cent of the 
pack, was held recently in San Francisco and the following 
standards were adopted: 


Grade Olives per Ib. 
Standard to 
to 
to 
Extra Large to 
Mammoth to 
Colossal to 
to 
In the past each packer has used grade names and sizes 
to suit his own ideas and in many cases these have conflicted 
materially. Buyers have found that ripe olives that would be 
called large by one firm would be termed mammoth by an- 


other, and this lack of uniformity has been a detriment to the 


business. The packing concerns composing the California Olive 
Association include the California Packing Corporation, the 
American Olive Company, Akerman & Tuffley, the Roeding Fig 
and Olive Co., the Hemet Canning Company, O. M. Gifford & 
Son, Los Angeles Olive Growers’ Association, Libby, McNeill & 
Libby, the Phoenix Packing Company, the California Ripe 
Olive Company, Fairoaks Fruit Company, Lakeland Olive 
Ranch and A. Adams, Jr. Most of these concerns are located 
in the Northern part of the State, or secure their fancy packing 
stock from that section. , 

Tomatoes.—Prices asked for spot tomatoes have declined 
materially and even at the new rates but little business is being 
done. Fresh tomatoes are in the market in large quantities 
and are selling at a very reasonable price, while some new pack 
goods are also being offered. Usually it is impossible to get 
new pack tomatoes until well along toward the end of Septem- 
ber, but this year tomatoes are being packed in the interior 
valleys, where they ripen early, and in a dozen places where 
they have never received attention before. A very large in- 
crease is expected over last year’s pack, on account of the in- 
creased acreage and the good prices offered by canners, and the 
requirements of the Government, which are placed at 18 per 
cent, can be met without interfering with deliveries to the reg- 
ular trade. Futures are selling at $1.30 for No. 2% standard, 
$1.40 for extra standard, and $1.50 for solid pack. Spot to- 
matoes have been selling at $1.90 for No. 2% standards, but 
sales have been made this week at a very considerable reduc- 
tion from this figure, although they are still bringng more 
than futures. 

Coast Notes.—The Merchants’ Exchange of San Francisco 
has chosen directors for the ensuing year, among these being 
Henry F. Fortmann, president of the Alaska Packers’ Associa- 
tion. 

A fruit and vegetable cannery is being erected by J. C. 
Kubias at Redlands, Cal., adjoining his olive packing plant. 

The Standard Canning Company has been granted a per- 
mit to sell preferred stock, the proceeds to be used in the erec- 
tion of a cannery at San Diego, Cal. 

The Bakersfield Canning Company has commenced pack- 
ing tomatoes in a plant recently completed at Bakersfield, Cal. 

Operations will be commenced shortly at the new salmon 
cannery erected at Requa, Cal., by the Requa Co-operative 
Packing Company, of which P. BE Ferrara, of Eureka, is the 
principal owner. The plant cost about $25,000 and is expected 
to turn out about 10,000 cases a season. 

The interned German steamer.Governor Jaseschke, which 
has lain at Honolulu since the breaking out of the war, has 
been repaired and will shortly bring a cargo of sugar and pine- 
apples to San Francisco, having been chartered by the Matson 
Navigation Company. 

J. W. McHenry, of Murray, Utah, is interested in a co- 
operative canning project that has been launched by the fruit 
growers of Provo Bench. 

Experiments have been successfully carried on with such 
a degree of success for the rapid processing of olives that a new 
system will be installed in the plant of the California Asso- 
ciated Olive Growers to be erected at Lindsay, Cal. 

The Tuna and Sardine Fishing and Packing Company has 
been incorporated at Los Angeles, Cal., with a capital of 
$25,000, by C. H. White, W. J. King and. Mary Twyman. 

A kindergarten is being conducted at the plant of Hunt 
Bros.’ Company at Los Gatos, Cal., the company paying for the 
care and instruction of children between the ages of four and 
twelve whose mothers work in the cannery, 

: “BERKELEY.” 
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SAFETY FIRST 


FIREPROOF. CO. 
— 


This New Combination Merchandise Storage and Office Building is not 
semi-fireproof, but is fi . Insurance on merchandise is 15 3/10c. 
Every floor steam heated. 

Warehouse located within five minutes walk of all freight depots, and 
at the door of the richest agricultural territory on earth 


We own and operate our own building, and are also bonded to the state. 
Switching charges absorbed by carrier. We solicit your Kansas City 
business on the basis of safety and service. 


BROKERS OFFICE & WAREHOUSE COMPANY 
KANSAS CITY, MISSOURI 
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Lewis BEAN CUTTER 1917 


Attention, Mr. Canner: 
If your cutter does not cut old and stringy beans clean 
off, then you should have a LEWIS cutter, which cuts 
perfectly. 
Also built to cut okra, celery, rhubarb and peppers. 
We also build Pineapple PEELERS and small, power, 
CAN TESTERS. 


E. J. LEWIS, Middleport, N.Y. 
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Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 
as.pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 


THE SINCLAIR-SCOTT COMPANY 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 
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TOMATOES WITH THEIR JACKETS ON. 


D. H. Stevenson Supports H. P. Strasbaugh in Opposition— 
Willard Moore Wants to Pack a Few Cans and 
Try Them on the Retailer. 


ae US HEAR FROM YOU-—-YOU HAVE AN OPINION, 
MAIL IT. 


Baltimore, Md., August 7th, 1917. 
Editor Canning Trade, 
Dear Sir: 

I have read with a great deal of interest your article 
in last week’s issue of your paper advocating the canning 
of tomatoes with skins on; also the reply to same in this 
week’s copy of your paper by Mr. H. P. Strasbaugh. Mr. 
Strasbaugh’s comments are very excellent, but he does not 
go far enough. 

In addition to the great step backwards that would 
be made by the industry in attempting now to pack a 
tomato that would require the addition of water and thus 
upset completely all the work that the Government has 
been doing in the way of education for the past ten years, 
there would also be the job before us to completely re- 
construct the trade who have not only been educated 
against buying tomatoes with all the skin on them, but 
take serious exception always to the smallest particle of 
skin that may be found in a can that may be represented 
as a full standard tomato. 
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The writer quite agrees with Mr. Strasbaugh that 
the amount of labor saved as a result of not peeling to- 
matoes would be insignificant, particularly when you take 
into consideration that these same tomatoes packed with 
the skins on, regardless of what may actually be the flavor 
or the food value, would undoubtedly have to be marketed 
at a price below that of regular standards. Customs of the 
trade would demand this. 

Answering your argument that tomatoes packed with 
skins on would not have to be scalded, would say that if 
this were attempted then every canning facory in existence 
at the present time would immediately be obliged to equip 
with a very extensive system of washing and no doubt at 
a great expense. The present method of washing toma- 
toes in a canning factory, while quite adequate to do the 
work on tomatoes that are to be scalded, yet it would not 
nearly suffice for cleansing tomatoes that are not to be 
scalded. You are doubtless aware of the fact that the real 
cleansing that the tomato gets is in the scalding. This 
is much more effectual than any other process. 

In packing whole tomatoes with the skins on you 
might argue that these interstices be filled with tomato 
juice instead of water. The use of juice might be possible 
if the tomatoes were scalded and probably we might say 
cut once, but if the tomatoes are not scalded water wouid 
absolutely have to be used because there would be no 
bleeding of the tomato and consequently no juice avail- 
able. 

Even though the Department of Agriculture as a war 
measure might admit of tomatoes being packed whole with 
the skins on and with added water, provided proper state- 
ment be made to this effect on the label, yet the permanent 
canning industry throughout the country would certainly 
be most unfortunate. This question is very far-reaching 
and we must of necessity look some distance ahead be- 
fore taking any such radical step at this. 

The writer believes that under normal conditions he 
is heartily in favor of any new scheme or suggestion that 
it can be shown will materially benefit the canning in- 
dustry, and in such cases is always ready to get back of 
it with all of his energy, but cannot possibly be convinced 
at the moment that your suggestion about canning toma- 
toes with the skins on is correct. 

Very respectfully yours, 
D. H. STEVENSON, Secretary. 


That all do not disapprove is shown by the following: 


Pearson, Md, August 6th, 1917. 

Mr. Judge, Dear Sir: You suggested to me, last Feb- 
ruary, the idea of packing tomatoes simply trimmed and 
not peeled. I will pack 10 to 15 sample cans of No. 2s 
this week, just washed, stemmed and imperfect parts cut 
out. 

Now comes your part. Please send me the names and 
addresses of some 10 or 15 retail grocery houses, and I 
will send each one a sample can free of charge, with the 
understanding that they will pass them out as samples to 
both housekeepers and boarding houses, and the grocers 
to report the results to you. You can use this data as you 
please. Yours very truly, 

WILLARD MOORE. 

P. S.—If you have any suggestions, make them. 


In advocating the packing of tomatoes with their skins on 
we want it distinctly understood that we are not advocating 
the packing of whole tomatoes—just the reverse. We want 
to do away with the packing of whole tomatoes, and fill the 
cans, chock full, of tomatoes. The word “interstices” is too 
hard to spell or to pronounce and has no place in the tomato- 
canning factory, and we do not want it there to be filled with 
juice, strained tomatoes, tomato puree or with any ‘‘filler’’ by 
any other name. It was irjected into the industry by the Gov- 
ernment’s action against added water, and by exactly the same 
arguments as now used—i. e., that you cannot pack whole to- 
matoes without using water or juice to fill the interstices The 
Government succinctly answered this contention by replying: 
“Then don’t pack them.’ But they are packed—and without 
water or superfluous juice. And we recall that a lady in New 
Jersey answered the Government that she had an established 
trade for ‘‘frying tomatoes,’’ packed whole with their skins on, 
filled with clear water. And what a good many canners en- 
tirely missed was that she was selling them at fancy prices and 
good profit, while they were selling their run of the market 
tomatoes at a loss. 

As we stated last week, one of the prominent tomato can- 
ners of the Eastern Shore, operating a number of canneries 
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Last year we knew all about The 


Sanitary Can with The Sanitary 
Gasket. 


This year you know all about The 
Sanitary Can with The Sanitary 
Gasket. 


AMERICAN CAN COMPANY 
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on the commission plan, has proven, after years of experience, 
that with competent, trained peelers or skinners, working 
under a special plan that produces a maximum of efficiency in 
this work of peeling, he can pack fancy whole tomatoes cheaper 
than any other kind. He gets a greater yield in cans per 
bushel, and a higher price, incidentally, for the fewer toma- 
toes. It is because all our canned tomatoes are packed too 
much for appearances and with too little real food in the cans 
that we have never been able to make any headway in foreign 
trade with them, and is the reason why in a few years—before 
the war—lItaly built her canned tomato trade to a big industry 
throughout England and Europe. Italy offered a can of con- 
centrated tomatoes, while we offered a fancy appearing article 
that was too extravagant for them. One can of Italian toma- 
toes went as far as four to six cans of American packed, and 
our chances for competition were on the same basis. 

Now our proposition is: to wash carefully the tomatoes, re- 
move core and imperfections, chop up and fill cans solid full of 
tomatoes. Use the scalder as a washer and not as a washer and 
scalder. The lighter handling and lack of scalding will save 
the ripe (best) tomatoes, a very considerable saving in labor 
will be effected, and the saving in cost of production will more 
than offset the slightly lower price jobbers will, at first, pay 
for these goods. The jobbers and retailers will object at first, 
but ultimately, we believe, will pay a premium for this style of 
packing. 

Of course, any one who attempts an innovation in trade is 
“looked upon by some as a freak and unreliable. When the 
makers of catsup first attempted to put on the market a nat- 
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ural colored catsup, instead of the brick-dust, red-paint article 


_ then handled, the jobbers thrashed around like a wounded bea- 


constrictor. But the move was in the right direction and it 
prevailed. And acan of tomatoes with more tomatoes is a 
move in the right direction—and it will prevail And its adop- 
tion will not set the business back ten years nor undo all that 
has been done in the past ten years, for it is a move to improve 
the pack and not to degrade it. The consumer is the ultimate 
judge, and she will soon bring the jobber and the retailer—and 
the canners—to their senses. We are now linked up closely 
with Europe; offering to feed Europe; the cry is conservation 
of food; the elimination of wasteful practices, and the canners 
must stop packing for appearances only and pack to conserve 
food. 

With regard to sending a sample can to a dozen or so re- 
tailers, we fear Mr. Moore will not get satisfactory results. 
The retailers will not take the trouble. 

The severest critics of the canners are to be found at 
home. Distribute the cans to neighbors, or send to neighbors’ 
friends in the city, with requests for opinions, and better re- 
sults will be obtained. However, one such can should hardly 
be expected to make a conversion. It is asking too much. A 
better plan would be to sell local retail grocers a few cases, and 
let the goods go to the consumers without comment. Then the 
retailer will notice whether the buyers ask for more or insist 
upon other brands. The test would be more fair and decidedly 
more conclusive. There are undoubtedly buyers who would try 


these goods willingly, and put them out among their trade, and 
repeat orders will serve as an answer. 


MERICAN Coke Tin Plates 


Highest quality Tin PLATEs— specially adapted to the 
We also manufacture Black Sheets, Galvanized +o 
Products, unexcelled for the construction of sheds, fact 


irements of the canning and 
erne Plates, Formed Metal Rookng and Siding 
ories, warehouses, etc. Write for full information. 


AMERICAN SHEET AND TIN PLATE COMPANY, General Offloes, Fri Frick ek Bidg., ~ Pittsburgh, Pa. 


cking industries. 


Specify 
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ify “AMERICAN” brands 


Peas, Beans, Corn, Tomato, 


Cabbage, Cauliflower, Cucumber= 
Chicago Pickle. Onion=White Pickling 


WHOLESALE SEED GROWERS 
GENERAL OFFICES 
226-228-230 WEST KINZIE STREET 


CHICAGO 


= | 
4 
\ ~ 
LEOMARD SEED Co, 


THE CANNING TRADE 


ESTABLISHED 1864 


FIVE GALLON 


Cap Hole and CANS Both Styles the 
Open Top (Sanitary) very best obtainable 
LARGE CAPACITY: Unexcelled Shipping Facilities—Rail and Water 


Eee W. W. BOYER & CO., BALTIMORE, MD. pee 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties’”’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


THE 1917 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 8th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

tent authorities. The various articles packed and other valuable imformation is given. 

tributed free to members of the National Canners’ Association. Sold to all others at. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 
industry. Get your order in early. 


NEW 1917 EDITION READY IN A FEW DAYS. 
NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W., Washington, D. C. 
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SEATTLE MARKET 


Expected big run of Sockeye Salmon has not materialized— 
Looking to the full moon for the full run—Reaeons 
advanced for the shortage—Grayfish packing 
increasing—Dry weather is hurting 
the fruit crop. 


Reported by Telegraph. 


Seattle, Wash., August 10, 1917. 


Salmon.—Gloom hangs in great black gobs over the Pu- 
get Sound sockeye salmon canning industry. This is due to 
the fact that the expected run of sockeye salmon has not as yet 
materialized in the proportions that had been expected. The 
first run of sockeye was heavy and hopes of trapmen, seiners 
and cannery owners ran high: With the first catches out of 
the way, the fishermen and canners commenced to wait for 
more fish, and so far have been disappointed. One day last 
week the canneries at Bellingham received less than 50,000 
fish, where five times that number should have reached the 
city. A. W. Deming, of the Pacific American Fisheries Com- 
pany’s big plant at Bellingham, says that the cannerymen are 
hoping against hope that the much-looked-for run will yet ma- 
terialize. The veterans are hoping that the run will come on 
strong during the full of the moon. Indians and old-timers 
declare that the moon does actually affect the movements of 
fish, especially salmon. There has been keen competition for 
the sockeye salmon that have been brought in to the canneries. 
For a few days as high as 75 cents per fish was paid by can- 
ners. Other canners purchased fish by the hundred and were 
willing to take ninety fish and pay for a hundred. The situa- 
tion became so bad that a meeting was held with the seiners, 
and as a result the latter agreed to accept a price of 30 cents 
for sockeyes for the balance of the season. 


The principal reason assigned for the poor run is that 
four years ago, when the fish were crowding up toward the 
Fraser River to spawn, an earth slide in that river prevented 
the fish from getting up to the spawning grouds. Four years 
ago there was a lot of talk about this earth slide, and the pre- 
diction was made that the failure of the fish to spawn would 
affect the 1917 run. Experts declare that if this was the case, 
it will take a good many years to get the supply back to normal. 

From Alaska come fairly encouraging reports. A. J. Alex- 
ander, superintendent of the Pacific American Fisheries Com- 
pany’s cannery at Hoonah, has reached Juneau, Alaska, and 
reported that the biggest run of salmon ever known in South- 
eastern Alaska was in progress when he left the cannery. He 
said that all the canneries in that section were taxed to capac- 
ity. Most canneries, he said, were short of help, and are for 
that reason unable to box up their stock for shipment as rap- 
idly as they had planned. 

On the other hand, discouraging reports were brought to 
Bellingham this week by the steamer Windber, owned by the 
Pacific American Fisheries Company. This vessel arrived from 
Port Miller and other way points in Alaska. The vessel stayed 
three weeks at Port Moller waiting for the fish to run. The 
run at that point was reported almost a complete failure. 

An interesting statement was made here last week by Dr. 
C. McLean Fraser, director of the Federal biological station 
at Nanaime, B. C. He was speaking before the members of the 
Pacific Fisheries Society. He said the present method of grad- 
ing salmon by species is wrong. Discussing this, he said: ‘“The 
quality of the flesh of the salmon varies in the same species 
in different areas and at different times in the same area. The 
fish is in the best condition at the time the milt or roe begins 
to develop rapidly in preparation for the spawning period. In 
prime condition the flesh of any salmon is edible, but as spawn- 
ing time approaches the flesh is less delectable. Therefore the 
desirability of grading the fish accordng to its quality rather 
than according to species alone.’’ Packers, however, point out 
many very obvious reasons why any such arrangement would 
be impracticable. 

Two concerns here in the West that will this year pack 
grayfish for the first time have had their labels approved by the 
Bureau of Fisheries at Washington. Ordinarily the Bureau has 
nothing to do with approving or condemning labels, but inas- 
much as the department is endeavoring to promote the can- 
ning of grayfish, and inasmuch as the endorsement of the de- 
partment is placed on the label, official approval was considered 
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wise. The labels bear the following inscriptions: ‘‘Grayfish— 
esteemed in European countries, but heretofore but little used 
in the United States. The United States Bureau of Fisheries 
believes that its high food value, excellent flavor and low price 
entitle it to public favor.”” On the opposite side of the label 
is the following: ‘A new food fish. Packed at the special 
request of the United States Bureau of Fisheries and under 
methods approved by it.” 


The fish will be sold at a price which will enable handlers 
to sell it at two cans for 25 cents. This is expected to be a 
price that will move the product rapidly. The Government has 
taken great interest in the development of the grayfish industry 
and pointed out to packers that the fish was highly nutritive 
and that it offered almost as great possibilities as salmon. The 
Government offered to get behind the product to get it estab- 
lished upon the market. 

Fruits.—Dry weather is commencing to hurt the berry 
prospect. It is unusually dry here and no rains are expected 
for at least a month. 

The Puyallup & Sumner Fruit Growers’ Association has 
incorporated and changed its name to the Puyallup & Sumner 
Fruit Canning Company. The company has capitalized at 
$600,000. The incorporators are C. W. Orton, F. A. Streblow, 
J. H. Corliss, W. H. Paulhamus. A large number of others are 
also interested. It is expected that the new name will help in 
marketing the output of this concern’s product. 

The South Bend Canning Company, at South Bend, Wash., 
has just commenced operations. This is a new concern. It will 
can berries and vegetables. It is a small plant capable of 
handling only about 500 cases per day. E. Pederson is secre- 
tary and manager of the plant. “SALMON.” 


One Day’s Canning News in the Dailies. 


In the August 1st morning issue of the Baltimore Amer- 
ican there appeared the following articles, all in prominent 
places, and all dealing with the canning industry: 


MR. GORRELL’S WORK. 


Marylander Is Giving Mr. Hoover Splendid Aid in 
Food Campaign. 


To provide food for 1,000,000 or 1,500,000 United 
States soldiers and sailors, for the starving population of 
Belgium and for hundreds of thousands of soldiers of our 
Allies is a big job. But it is being done in Washington by 
Herbert C. Hoover and one of Mr. Hoover’s chief assistants 
is a Maryland man. The Marylander is Frank E. Gor- 
rell, of Belair, secretary of the National Canners’ Asso- 
ciation. The headquarters of this association has been in 
Washington for a long time. 

Immediately after taking charge of the food situa- 
tion, Mr. Hoover availed himself of the organization of 
the National Canners’ Association in the distribution of 
contracts for canned foods, and’ Mn Gorrell has been on 
the job since. The National Canners’ Association, there- 
fore, through its organization, and through its finely equip 
ped research laboratory in Washington, has been of inval- 
uable aid in mobilizing food supplies for th United States 
and our Allies’ needs. . 


URGE SAUERKRAUT MAKING. 
Big Cabbage Crop Causes Government t Issue Appeal. 


Washington, July 31.—The rainy spell has resulted 
in such an enormous cabbage crop that the Agricultural 
Department issued an appeal today for the making of 
sauerkraut in large quantities in the interest of conserva- 
tion. 

The department reports indicate that cabbages have 
come into the great market centers in the last few days in 
unprecedented lots, and that thousands of heads are about 
to rot in cars and on wharves. The Government’s food 
experts say sauerkraut can be made with little labor from 
fresh cabbage, producing a food endorsed as healthful and 
appetizing. 


APPEALING FOR CANNERITS. 
Nurses Join Movement to Secure Women Workers. 


The instructive Visiting Nurses’ Association is co- 
operating with the Committee on Industry, Women’s Sec- 
tion of the Maryland Council of Defense, in securing work- 
ers for the canneries. Those working in the canning 
neighborhoods will inspire women not needed in homes to 
go to work. They will impress upon them the fact that 
they are of much greater economic value than any other 
group in the city. Canners say that interest in the work 
throughout the community has influenced regular workers 
to go back in large numbers. 


{ 
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Meat Choppers and Chowder 
Stirrers in Well Known 
Packing Plant 


G-E Motors Win in Competition 


This photograph was taken in a plant which is equipped 
throughout with G-E Motors and the selection was made 
only after all makes had been considered. The three essentials: 


Reliability 
Operating Cost 
Service. 


were the deciding factors. Such complete installations of G-E Motors will 
be found in many representative canneries and always with success. 


You can learn more about successful G-E motor drives by 
getting in touch with our nearest office, or motor agency. 


General Electric Company 


timore, allas, Tex. New Orleans, Sa ake City, Uta 
ston, Mass. nver. gara Falls, N. Y. 
Buffalo. N. (Detroit, Mich. ADDRESS NEAREST CITY (Oklahoma, City, Okla. Seattle, Wash. 

utte, Mont. es Moines, Ia. maha, Neb. pokane, Wash. 
Charleston, W. Va. Duluth, Minn. *Houston, Tex. Los Angeles, Cal. Phialdelphia, Pa. Springfield, Mass. 

‘Natt anoo; enn. rie, Pa. acksonville, empnis, ienn. ortland, Ore. ‘oledo, 10 
Chicago, Ti. *E] Paso, Tex. Joplin, Mo. Milwaukee, Wis. Providence, R. I. Washington, D. C. 
Cincinnati, Ohio Fort Wayne, Ind. Kansas City, Mo. Minneapolis,Minn. Richmond, Va. Youngstown, Ohio 
Cleveland, Ohio Hartford, Conn. Knoxville, Tenn. Nashville, Tenn. Rochester, N. Y. 


*Southwest General Electric Company. tGeneral Electric Company of Michigan. 
For CANADIAN business refer to Canadian General Electric Company, Ltd., Toronto, Ont. 
GENERAL FOREIGN SALES OFFICE, Schenectady, N. Y.; 30 Church St., New York City; 83 Canal St., London, E C., England 
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WAR NEWS and INFORMATION 


WAR COUNCIL oF CANNERS. 


Henry Burden, Cazenovia, N. Y., Chairman. 
C. H. Bentley, San Francisco, Cal... General line. 


Sol Brown, New Orleans, La........ Syrup. and Molasses. 
N. L. Bunnell, Lebanon, O...... .... Vegetables. 
W. F. Burrows, Chicago........... . General line. 


E. B. Deming, S. Bellingham, Wash. Salmon. 

H, P. Dimond, San Francisco, Cal... General line. 

Dr. J. T. Dorrance, Camden, N. J... Beans. 

L. S. Dow, Pittsburgh, Pa.............. Specialties and Beans. 
W. H. Fromm, Thiensville, Wis.... Vegetables, 

Mrs. J. D. Fuller, Cleveland, O...... Vegetables, 


Arthur Hamilton, Lebanon, O....... Vegetables. 
H. C. Hemingway, Syracuse, N. Y... Vegetables. 
L. H. Jastremski, Houma, La..... . Shrimps and Oysters 


E. H. Kennedy, Laukershim, Cal.... Fruits and Vegetables. 
Wn. F. Kittelberger, Webster, N. \.. Vegetables. 

J. W. McCall, Gibson City, Ill....... Vegetables. 

J. F. Montgomery, Columbus, O..... Milk. 


I. C. Morgan, Austin, Ind..... ...-+. Vegetables, Hominy. 
J. T. Norris, Van Bibber, Md....... Tomatoes. 

W. R. Olney, Oneida, N, Y.......... Vegetables. 

D. C. Pierce, Hamburg, N. Y........ Vegetables. 

D. M. Pike, Lubec, Maine.......... . Sardines. 

Mrs. W. J. Sears, Chillicothe, O..... Vegetables. 

A. E. Slessman, Fremont, Ohio...... Kraut. 

H, P. Strasbaugh, Aberdeen, Md.... Vegetables 

W. T. P. Wardrop, Chicago, Iil..... Meats. 


Frank M. Warren, Portland, Oreg..Salmon. 

Tho. F. Whitmarsh, New York City.Sardines. 

(Canners desiring information may correspond with the 
members residing nearest to them.) 


CANNED FOODS REQUIRED 
of YOUR 


PEAS—No. 3, No. 4, No. 5, Standard quality (i. e.) ‘‘less. 
succulent than fancy grade, but green and of mellow 
consistency, of uniform size and color, etc.’’.............. 12% 

CORN—Quality not yet specified, but will probably be what 
is termed ‘‘fancy grade’’ rather than the real seconds, 


PACK 


erronously termed ‘‘standard’’........... 12% 
TOMATOES—A good 18% 
SALMON — Quality not mentioned 6% 
STRING BEANS—A good standard, stringless..................... 12% 


and all Cans must be well filled, honestly packed. 


THE WEEK’S HAPPENINGS 


“It is plain enough how we were forced into the war. The 
extraordinary insults and aggressions of the Imperial German 
Government left us no self-respecting choice but to take up 
arms in defense of our rights as a free people and of our 
honor as a sovereign government. The military masters of 
Germany denied us the right to be neutral. They filled our 
unsuspecting communities with vicious spies and conspirators 
and sought to corrupt the opinion of our people in their own 
behalf. * 

‘“‘Much as we had desired peace, it was denied us, and not 
of our own choice. This flag under which we serve would have 


been dishonored had we withheld our hand.’’—Woodrow 
Wilson, President of the United States. 


“In all democracies there is one serious defect, and that 
is the difficulty of arousing the people promptly in cases of 
emergency to the dangers of the situation. The chief danger 
confronting us today is the fact that in this great Republic of 
100,000,000 population it may be difficult to get the people 
aroused quickly enough to enable them to strike the initial 
bicws effectively enough to end this war as quickly as it ought 
to be ended and as it can be ended if the right sort of organ- 
ization can be effected.’-—-William G. McAdoo, Secretary of. the 
Treasury. 


In response to an urgent cablegram from Maj. Grayson 
M.-P. Murphy, head of the Red Cross Commission in France, 
the Red Cross is planning to ship to Europe 100,000 one-half 
pound tins of ether. 


Because of the shortage of anesthetics in France, the Red 
Cross War Council, in addition, has authorized Maj. Murphy 
to establish, as soon as practicable, a central plant to manu- 
facture nitrous oxygen, or “laughing gas,’’ one of the most 
eitfective and harmless of anesthetics for short operations. 

American machinery will be shipped to France for this 
purpose, and American operatives will be sent over to con- 
duct the plant. 


Also, by reason of the shortage of surgical apparatus, the 
Red Cross has planned to establish in France a small factory 
for the repair of surgical apparatus and the manufacture of the 
mcre simple instruments. Four men experts in the repair of 
erthopedic appliances are to go to France immediately, and 
the necessary manufacturing machinery will be sent over as 
soon as it can be obtained. 


Wednesday, August 8th, after more than two months of 
dilatory and obstructionist tactics, the Food Control Bill was 
finally passed, and later signed on Friday, August 10th, by 
President Wilson. If the country soon forgets the names of 
the men who did everything in their power to hinder its 
passage, as well as the passage of all other war legislation, it 
will be a wonder. 


Under this law, as passed, President Wilson is given the 
powers which the Council of National Defense thought it well 
for him, as Commander in Chief of the Army, to have, and 
among these is the appointment of Mr. Herbert Hoover as 
Food Administrator, and this will probably be made before our 
readers read this’ We can now look for action along lines 
that have been badly delayed, and results will soon be shown. 


Sherman made himself odious to the entire South when 
he declared he would lay the grannery of the South—the 
Shenandoah Valley—so waste that a crow would have to carry 
his rations in flying over it—and later did it. And now 
our Government has to give notice to-all ships as follows: 


“Owing to the present shortage of provisions, supplies, and 
stores abroad, all merchant vessels sailing from United States 
ports for a round trip to any of the belligerent countries should 
provide themselves, as for as practicable, with all necessary 
stores, provisions, and fuel for the round trip.” 


Do you need urging-—in the light of the above—to pack 
every can of food possible, or to pack it full of good, edible 
food? 

It is suggested to us as a slogan: 
fewer cans,’’ but we don't like this. We want more cans and 
more food. Take up the slack, or, if you choose, squeeze out 
the water for our boys in the Navy—and in the Army, and for 
those at home. “By their fruits ye shall know them,,—and 
the canners are now putting forth their fruits by which the 
world will judge how well, or how poorly the great canning 
industry responded to its duty. 


Have you noticed they*are speaking of shooting the slack- 
Don’t be a slacker!! 

The Council of National Defense has sent the following 

letter to the several State Councils of Defense: 


“The Wisconsin State Council of Defense has approved a 
plan whereby county road crews may, at the discretion of the 
county councils of defense, be requisitioned for haying and 
thrashing and other rush work on farms where a serious labor 
shortage exists. 


“The Department of Agriculture has investigated this plan 
and finds it well adapted to the needs of many localities. We 
are, therefore, inclosing a copy of the Wisconsin bulletin on 
this subject, which explains their plans in detail.” 


“Pack more food and 


ers? 


SERVICE AND REGULATORY ANNOUNCEMENTS. 
United States Department of Agriculture, Bureau of Chemistry, 


Cc. L. Alsberg, Chief of Bureau. 


Food Inspection Decision 170 — Sweetened Condensed Milk, 
Condensed Skimmed Milk, Sweetened Condensed Skimmed 
Milk, Dried Milk, Dried Skimmed Milk, and Malted Milk. 
The following definitions and standards for sweetened con- 

densed milk, condensed skimmed milk, sweetened condensed 

skimmed milk, dried milk, dried skimmed milk, and malted 
milk were adopted by the Joint Committee on Definitions and 

Standards, August 7, 1916, and were approved by the Associa- 

tion of American Dairy, Food and Drug Officials, August 10, 

1916, and by the Association of Official Agricultural Chemists, 

November 22,1916: 


Sweetened condensed milk, sweetened evaporated milk, 
sweetened concentrated milk, is the product resulting from the 
evaporation of a considerable portion of the water from the 
whole, fresh, clean, lacteal secretion obtained by the complete 
milking of one or more healthy cows, properly fed and kept, 
excluding that obtained within fifteen days before and ten days 
after calving, to which sugar (sucrose) has been added. It 
contains, all tolerances being allowed for, not less than twenty- 
eight per cent (28.0%) of total milk solids and not less than 
eight per cent (8.0%) of milk fat. 


Condensed skimmed milk, evaporated skimmed milk, con- 
centrated skimmed milk, is the product resulting from the evap- 
oration of a considerable portion of the water from skimmed 
milk, and contains, all tolerances being allowed for, not less 
than twenty per cent (20.0%) of milk solids. 

Sweetened condensed skimmed milk, sweetened evaporated 
skimmed milk, sweetened concentrated skimmed milk, is the 
product resulting from the evaporation of a considerable por- 
tion of the water from skimmed milk to which sugar (sucrose) 
has been added. It contains, all tolerances being allowed for, 
not less than twenty-eight per cent (28.014) of milk solids. 

Dried milk is the product resulting from the removal of 
water from milk, and contains, all tolerances being allowed for, 
not less than twenty-six per cent (26.014) of milk fat, and not 
more than five per cent (5.0%) of moisture. 

Dried skimmed milk is the product resulting from the re- 
moval of water from skimmed milk and contains, all tolerances 
being allowed for, not more than five per cent (5.0%) of 
moisture. 

Malted milk is the product made by combining whole milk 
with the liqud separated from a mash of ground barley malt 
and wheat flour, with or without the addition of sodium chlorid, 
sodium bicarbonate, and potassium bicarbonate in such a man- 
ner as to secure the full enzymic action of the malt extract and 
by removing water. The resulting product contains not less 
than seven and one-half per cent (7.514) of butter fat and not 
more than three and one-half per cent (3.5%) of moisture. 

The foregoing definitions and standards are adopted as a 
guide for the officials of this department in enforcing the Food 
and Drugs Act. D. F. HOUSTON, 

Secretary of Agriculture. 
Washington, D. C., March 16, 1917. 


MUSTARD SEED STANDARD AND ASSAY METHOD. 

Mustard seed is the ripe seed of Sinapis albo L. (white 
mustard), Brassica nigha (L.) Kock (black mustard, Brassica 
juncea Hook. f. et Th. or the varieties or closely related spe- 
cies of the types of Brassica nigra and Brassica juncea Hook. 
f. et Th., e. g., Brassica cernua Thunb., containing not more 
than 5 per cent of the other seeds or other foreign matter and 
yields not more than 5 per cent of total ash nor more than 1.5 
per cent ofash insoluble in hydrochloric acid. Mustard seed, 
except that obtained from Sinapis alba L., yields a volatile oil 
similar in character and composition to the volatile oils yielded 
by the above-mentioned species, and when assayed by the 
method outlined below the yield of volatile oil is not less than 
0.6 per cent, calculated as allylisothiocyanate: 
Method for the Determination of Volatile Oil in Mustard Seed. 

Place 5 grams of the ground seed (No. 20 powder) in a 
200-mil flask, add 100 mils of water, stopper tightly, and 
macerate for two hours at about 37° C. Then add 20 mils of 
U. S. P. aleohol (95 per cent), and distill about 60 mils into a 
100-mil volumetric flask containing 10 mils of 10 per cent am- 
monium hydroxid solution, taking care that the tip of the con- 
denser dips below the surface of the ammonium hydroxid solu- 
tion. Add 20 mils of 0.1 N silver nitrate solution to the dis- 
tillate, setaside over night, heat to boiling on a water bath (in 
order to agglomerate the silver sulphid), cool, make up to 100 
mils with water and filter. Acidify 50 mils of the filtrate with 


about 5 mils of concentrated nitric acid and titrate with 0.1 N 
ammonium thiocyanate, using 5 mils of 10 per cent ferric am- 
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monium sulphate solution for an indicator. Each mil of 0.1 N 

silver nitrate consumed equals 0.004956 grain of allylisothiocy- 

anate. 
LABELING OF TUNA AND SIMILAR FISH. 


Consultation of authorities upon the subject shows that 
there is no tuna family as such, but that tuna and similar fish 
are members of the Scombridae or mackerel family. 

The true or leaping tuna is of the genus Thunnus of the 
above family. The members of the genus Germo are closely 
related to the true tuna and according to common usage may be 
considered as also being entitled to the designation ‘‘tuna.’’ 
The bureau therefore, after consultation with the Bureau of 
Fisheries, considers that the following fish may properly be 
called tuna: 


Leaping tuna, Thunnus thymnus. 

Long-finned tuna, Germo alalunga. 

Yellow-fin tuna, Germo macropterus or Germo germo. 

At the present time the bureau does not consider it neces- 
sary for a statement of the actual species of tuna to appear 
upon the label. Fish designated as tuna should, however, be 
one of the species enumerated above. 


The words ‘tuna’ and ‘‘tunny” are considered synony- 
mous when applied to fish. The choice of one or the other of 
these words depends mainly upon the locality, tuna being more 
generally used on the Pacific Coast. 


“Albacore”’ strictly is the name for the members of the 
genus Germo, but is also frequently applied to the Thunnus, so 
that any fish properly called ‘‘tuna’ may also be called ‘“‘alba- 
core.”’ 


Certain fish which are sometimes, although incorrectly, 
called little tunnies, bonito tuna, or ocean bonito, are members 
of the genus Gymnosarda. The species are the Gymnosarda 
pelamis and Gymnosarda alleterata. They are not true tuna, 
although closely related. Long standing and general usage, 
particularly in Europe, justifies the use of the word “tuna” if 
properly qualified in describing them. The Bureau of Fisheries 
states that the designation “striped tuna’ is sanctioned by 
usage and is sufficiently descriptive to distinguish these fish 
from those of the genera Thunnus and Germo. The designa- 
tion ‘‘little tun’’ or “little tunny” as applied to Gymnosarda is 
objectionable owing to the probability of its being misinter- 
preted or misunderstood to mean a young fish of another spe- 
cies. The designation ‘‘bonito tuna” or “ocean bonito” as ap- 
plied to Gymnosarda is misleoding, as the true bonito is not a 
tuna or striped tuna, but is a different fish belonging to the 
geuns Sarda. 

The genus Sarda includes: 

Bonito or bonita, Sarda sarda. 

California bonito or skipjack, Sarda chilensis. 


These fish should not be designated as “tuna,” with or 
without qualification, but should be sold under their own 
names. The Bureau of Fisheries considers bonito of quality 
equal to, or better than, tuna and believes that if marketed 
under its own name and upon its own merits it would be re- 
ceived favorably by the consuming public. 


The fish sometimes, but improperly, called ‘‘yellow-tail 
tuna” is not a tuna. This species is the Seriola dorsalis and 
belongs to the Carangidae or pompano family. The proper 
name for this fish is the “yellow tail.’’ The term “amber fish” 
has also been used <o designate this species, and te bureau of- 
fers no objection to the use of that term. It is improper to use 
the family name “pompano” or ‘‘pampano,’ 10 designate the 
species Seriola dorsalis. 


GREEK CURRANT JELLY. 


In this country the article known as currant jelly is com- 
monly made from red or white currants (Ribes rubrum), al- 
though black currants (Ribes nigrum) are sometimes used. 
An article made from any variety of raisin or raisin grape is 
not entitled to be called currant jelly without qualification. 
The Greek, or Zante, currant (Vitis vinifera) is a variety of 
raisin or raisin grape. The jelly made from Greek currant 
is, therefore, not entitled to be calld currant jelly, but should 
be labeled Greek currant jelly. Articles of food containing 
Greek currant jelly should not be labeled in such a manner as 
to indicate that they contain currant jelly. 


USE OF PECTIN IN JELLY. 

In the preparation of jellies and similar products from 
fruits which are deficient in pectin no objection is made to the 
addition of pectin in small quantities when the addition of the 
pectin does not serve to conceal damage or inferiority, for ex- 
ample, inferiority due to the use of an insufficient amount of 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


FOR SALE—One (1) style C Wonder Cooker for 
No. 10 cans, in first class condition, having been used two 
seasons. Only reason for selling—replacing same with larger 
capacity machine. Address Box A-409, care The Canning 
Trade. 


For Sale—Books. 


For Sale—Copies of the work “A History of the Can- 
ning Industry,” printed in two colors, magazine size, 
fully illustrated; is authoritative as well as interesting 
and instructive; $1 per copy. Address THE CANNING 
TRADE, Baltimore, Md. 


FOR SALE—1916 diamond chain exhauster, in good 
shape. Handles No. 2 and No. 3 cans. Address Box 
A-418, care The Canning Trade. 


FOR SALE—Two Improved World Labeling Ma- 
chines in excellent condition; will accept 50 per cent. of 
cost. Address A. Zeraga’s Sons, Consolidated, 26 Front 
Street, Brooklyn, N. Y. 


For Sale—Miscellaneous. 


FOR SALE—One gas engine, 1% H. P. (Bates & 
Edmund) ; one Ferracute power press; Dies for No. 10 
and No. 3 tops and bottoms; one Ferracute foot press for 
caps; two Dies 2% caps, 2 Dies 234 caps; one Max Ams 
No. 68 foot trip, No. 10 cans; set of gallon seaming blocks, 
No. 10; set gallon seaming blocks, No. 3; two floating 
pots, with crank attached; one Canton steam water pump ; 
one air power pump; one Header, tops and bottoms, gal- 
lons; one Header, tops and bottoms, No. 3. Address 
Stathem, Cosier & Co., Newport, N. J. 


FOR SALE—Two Sprague-Lowe flash coils, second 
hand. Address Box A-422, care The Canning Trade. 


FOR SALE—One style A steel frame Monitor Blanch- 
er, just rebuilt with new tank, top, and complete inside 
cylinder, making it as serviceable as a new machine. Address 
Box A-412 care The Canning Trade. 


FOR SALE—25,000 5 brace baskets. Address W. E. 
Robinson & Co., Belair, Md. 


FOR SALE.—We offer, subject to being unsold, the 
following used machinery, all in condition and ready for 


use: Cost to Our 
Articles for Sale. replace. price. 
Two Renneburg pea graders, each.... 350.00 65 00 
Two pineapple slicers, Zastrow, each.. 250.00 65.00 
One well pump, 6x36, brass lined, 
McGowen ...... 165.00 55.00 


Lot of assorted labels, with net weights. 
Address P. O. Box 554, Baltimore, Md. 


FOR SALE—Books on canning, including “A Com- 
plete Course in Canning,” at $5.—“ How to Buy and Sell 
Canned Foods,” at $2.15.—‘“A History of the Canning 
Industry,” at $1., and the 1917 “Almanac of the Canning 
te ata The Canning Trade, Publishers, Balti- 
more, Md. 


Wanted—Miscellaneous 


WANTED—Knapp labeller for No. 2% or No. 3 size 
cans; must be in first-class condition. Give full details 
and lowest price. Address Quality Canners, Ltd., Wind- 
sor, Ont., Canada. 


WANTED—One Hawkins capping machine for No. 
1 and No. 2 cans, with wiper. One Kemp gas machine, 
with capacity to supply Hawkins capper. Must be in A-1 
condition. Quote best price and how soon delivered. Ad- 
Gress Atlantic Can Co., Boston St., Baltimore, Md. 


WANTED—To buy, two 40x72 closed retorts, sec- 
ond hand or new. Wire us what you have. Also want an 
oyster steam box. Address Peoples Canning Co., Mobile, 
Ala. 


WANTED :—To bny, corn mixer equipped for steam. 
State price and make. Address reply to Lock Box 423, Al- 
legany, N. Y. 


FOR SALE 


300 Gross Catsup Bottles: 80 Gross of 8 oz., 180 
Gross of 12 oz. and 80 Gross of 15% oz. 

One 25, one 65, one 75, one 80, one 85, one 100, three 
150 and three 250 gal. Copper Steam Jacketed 
Kettles. 

One 40 gal. Iron Steam Jacketed Kettle 

One 50 gal. Steel Steam Jacketed Kettle 

One 6 H. P. and one 10 H. P. Vertical Engines 

One 12 H. P. Vertical Boiler 

Three Kraut Cutters, 

One Remington Tomato Washer 

Three Silent Meat and Vegetable Cutters 

One Cook Cane Mill 

One No. 4 Knowles Vinegar Pump 

One Corking Machine for Champagne Corks 

One Daisy Corking Machine 

Two new Motors, % H. P. D.C. 110 V. 

One No. 41 Enterprise Power Chopper 

One 150 gal. Rendering Tank 


KELSO & CO. 557-559 W. Quincy St. CHICAGO, ILL. 
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tory; location, Northern Ohio. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


HELP* WANTED—An experienced man as Foreman of @ 
new tomato cannery, fully eqipped with modern machinery; 
must be reliable and able to produce results: position open for 
prompt acceptance; write, giving full information as to experi- 
ence, habits, salary expected and references. Address B-415, 
care The Canning Trade. 


HELP WANTED—A man for part or whole of season on 
the Eastern Shore of Maryland, who understands how to make 
1.035 tomato pulp. Address Box B-419, care The Canning 
Trade. 


HELP WANTED—Experienced factory man for packing 
tomatoes, making pulp and processing pickles; man with gen- 
eral experience in the preparation of food products can secure 
good, permanent position if services for season prove satisfac- 
Address Box B-421, care The 
Canning Trade. 


HELP WANTED—Men who have had experience in can- 
ning factory, running Ayars capping machines, Ayars fillers, 
double seamers, patchers, Knapp and Burt labeling machines; 
good wages; steady work. Address Thomas Canning Co., 
Grand Rapids, Mich. : 8A 


HELP WANTTD—Experienced canning man who under- 
stands canning machinery and the making of tcmato pulp; year 
position with good salary. Advise experience and salary ex- 
pected with application. Address Purity Preserving Co., Green- 
ville, Ohio. 7D 


HELP WANTED—Expert closing machine operator on 
Canco machine, at Batterton, Md., August ist to close of sea- 
son; plant handling only tomatoes for concentrating; one size 
can only; prefer one having experience on nickel milk cans; 
living quarters furnished free in cottage. Apply immediately, 
stating salary desired and previous experience. Address Room 
411 Continental Building, Baltimore, Md. 7C 


HELP WANTED—Jam maker; 
making apple jelly jam preferred. 
The Canning Trade. 


HELP WANTED—tThoroughly competent tomato pulp 
maker; must be sober and reliable; can begin work at once. 
Address, with references, The Royal Packing Co., Windfall, 
Ind. 7B 


HELP WANTED—Experienced sauer kraut maker who 
has made good at salting and curing in a large way. Address, 
giving references, previous experience, and salary wanted, De- 
troit Commerce Co., Hammond Bldg., Detroit, Mich. 7D 


one with experience in 
Address Box B-416, care 


HELP WANTED—A competent processor for a two-line 
corn canning plant in the Middle West. Write, giving full in- 
formation as to experience, habits, salary expected and refer- 
ence. Address Box B-420, care The Canning Trade. 


SITUATIONS WANTED. 


POSITION WANTED—As superintendent-processor, ma- 
chinist or field man with concern where ability and faithful 
service will be recognized and rewarded; practically a lifetime 
experience: Agricultural College education, 35 years of age; 
married and strictly temperate. Address Box B-414, care The 
Canning Trade. 


POSITION WANTED — Experienced cannery worker 
wishes employment, year-round work. In replying mention 
D. W. R. soldering, and P. W. R. box nailing; box work pre- 
ferred. Address T. J. Bryan, 1301 Alberta Ave., Dayton, 
Ohio. 7B 


POSITION WANTED—As office manager, superintendent 
of factory or salesman, by one who thoroughly understands 
how to pack all lines of oysters, fruits and vegetables; who has 
sold canned foods all over the United States, knows the char- 
acter of goods used in the different sections; can buy raw ma- 
terial, handle help, and has had years of practical experience; 
desire to connect with some canner who has need of one who 
will show results. I prefer connecting with a canner who wants 
to build his business; satisfactory references will be furnished. 
Address Box B-408, care The Canning Trade. 
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HELP WANTED—Continued. 


HELP WANTED—FExperienced corn cutter man, Hawkins 
capper man, and tippers and patchers, for the corn canning 
season. State experience, wages, and reference. Address Elgin 
Packing Co., Elgin, IIl. 8B 


HELP WANTED—Engineer, familiar with canning house 
machines; must be able to pass Ohio State license examination; 
steady work for a sober and industrious man. Address The 
Lippincott Co., Cincinnati, Ohio. 8B 


(Continued from page 6.) 


move ali the skin and you remove much of the flavor. The 
problem is to retain full flavor. Go to it!! 


Dog days like these are welcome as fleas, 
And certainly better than measles, by far. 
I do not complain, but will some one explain 
Just how many dog-gone dogs there are? ; 
—Campbell’s Optimist. 

Are you a member of the National Canners’ Association? 
Why not? Don’t delay! 

Railway Records Being Broken.—‘‘All previous records of 
American railways for volume of traffic moved, for earnings 
made, for expenses incurred and for taxes paid are rapidly 
being broken,” the Railway Age Gazette shows in an article in 
its current issue, analyzing the results for the first five months 
of the calendar year 1917, which include the last results for 
which statistics are available. The only records not being 
broken are those for net operating income, which shows a large 
decline as compared with 1916. 


“In the five months January to May, 1917, Class I roads— 
those earning over $1,000,000 gross each—earned a total of 
$1,548,348,314. This was an increase of $156,000,000, or 11.2 
per cent, over the same months of 1916; an increase of $348,- 
000,000, or 29 per cent, over the same months of 1913, which 
was the banner year prior to 1916, and an increase of 48.7 per 
cent over the same months of 1911. 


“Operating expenses were $1,118,300,000, an increase of 
$171,400,000, or 18 per cent over the same months in 1916; 
$232,000,000, or 26 per cent, over the same months in 1913; 
and 50 per cent over the same months of 1915. Taxes paid in 
these months amounted to $71,780,000. This was an increase 
of $9,900,000, or 16 per cent, over the same months of 1916; 
of 38% per cent over the same months in 1913, and of 66 per 
cent over the same months of 1911. 


“While the increase in total earnings over 1916 was $156,- 
000,000, the increase in operating expenses and taxes together 
was $181,650,000. In consequence, in spite of the much larger 
business handled, the railways in these months received $25,- 
900,000 less operating income. The proportion of total earn- 
ings required to pay operating expenses and taxes shows a 
sharp increase. In the first months of 1916 it took 72% per 
cent of each dollar of total earnings to pay expenses and taxes, 
while in the same months of 1917 it took 77 per cent. The 
bulk of the increase in total earnings is being derived, of 
course, from the handling of freight. Freight earnings in the 
first five months of the year were over $97,000,000 greater than 
in the same months of 1916 and about $160,000,000 greater 
than in the same months of 1913.” 


CORRESPONDENCE SOLICITED 


FOREST CITY BROKERAGE co. 


PURE FOOD BROKERS 
Manufacturers and Shippers Agents 


209 WARREN BUILDING ROCKFORD, ILL. 


: 
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ASPARAGUS*—(California) 
No. 24% White Mammoth..$3 25 


CANNED FOOD PRICES 


Prices given represent the Jowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


shipping station (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 
(*)H. 


H. Taylor & Son. 


CANNED VEGETABLES 


Balto. 


“Green, 
“White, Large.. 2 75 
‘* Green, 
White, Medium... ...... 
Green, 
White, Small _.. ...... 
*“* Tips White, Sq.... 2 65 
ed * Green, Sq.... 2 45 
** Rnd..... 145 


“ 4, Cn. 
String, Standard Green “90 
10, 5 4 75-5 00 
“Cut White 95 
2. White Wax Standard 90 
10, 5 00 
2 Timas, ...... 
“  Standards..... ...... 
2, 12 


Medium, 


CORN}—No. 2, Std. Evgr., f.o.b. Balto. 1 70 


Std. Ever., f. 0. b. Co.... 1 70 
Std. Shoepeg f. 0. b. Co. 1 70 
Std.Shoepeg f.o.b.Balto. 1 70 
Ex.Std.Shoepegf.o.b.Co. 1 70 
Ex.FcyShoepegf.o.b.Co. 1 75 
Std. Maine Style Balto. 1 75 
Std.MaineStylef.o.b.Co. 1 75 
Ex. Std. Maine Style..... Out 
Fey. Mn. Style f.o.b. Bal. Out 


“Fancy f.o.b. County...... Out 

Extra Std. Western........ ..... 

aa Standard Westerm......... ...... 
3, Standard, Split......... 1 10 


MIXED VEGETA-} No. 2—12 Kinds..... 1% 
BLES FOR Souris 6 


OKRA AND 
TOMATOES} 


PEAS!—No. Early June Stand......... 


PUMPKIN 1—No. 3, Standard 


Standard............ 


Out 


12 
Ex. Stand. Early Junes 1 30 


145 
Extra Sifted............ . 16 
Extra Fine Sifted 170 
210 


110 


“ 


Fancy Petit Pois........... 


SPINACIT!—No. 3, 


“ 10. 


(t)Thos. J. Meehan & Co. 


(+)T, G. Cranwell & Co. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent, 
CANNED VEGETABLE PRICES—Continued. 


Balto. N.Y. 
SUCCOTASH!—No. 2, Green Beans...... Out Out 
“With Dry Beans Out Out 
SWEET POTATOES!- NO. 140 
“ Std.f.o.b.Bal. 1 45 140 
“Std. f.o.b.Co.145 Out 
ig “10 Std.f.o.b.Bal. Out Out 
“10, Std.f.o.b.Co. Out... 
TOMATOES}- No. 10, Fancy, f.o.b. Bal. Out Out 
ag Jersey, Fac’y ...... Out 
Stand., Bal...650 550 
“3, Sani. 5% in. cans ...... Out 
Jersey, f.o.b. Co... Out Out 
Ex. Std., Bal. Out ...... 
Stand, “ “20 150 
Seconds, ‘* Bal. Out _...... 
Seconds,“ Bal.123 ...... 
“ 9, Stand. 
TOMATO PULPY- No. 10, Standard....... 
CANNED FRUITS 
APPLES—No. 3, New York 11 
400 
Michigan... Out 
APPLESt- No. 10, Maryland, f.o.b. Co... Out 
* f.0.b. Bal. Out 
APRICOTS—No. 2%, Cala. Stand........ ...... 200 
BLACKBERRIES$—No. 2, Standard... 135 
10, 7 50 
** 2, Preserved... ...... Out 
“  2,In Syrup....160 165 
BLUEBERRIES$—No. 2. Standard...... Out Out 
** MW, Now Jereey... 
BLUEBERRIES—No. 6 70 
* 2, Maino..... 155 
CHERRIES$—No. 2, Seconds, Red......... Out 
|e Stand. Water. 120 
White “ “Syrup Out 
Ex. Preserved Out 
Out 
GOOSEBERRIES§—No 2. Stand... 117% 
5 
PEACHES*—No. 2%, Cal. "Stand. L. Cc... 19% 2 05 
PEACHES{—No. 1, Ex. Sliced Yellow Out Out 
2Standard White... Out Out 
Yellow... ....... Out 
Seconds, White...... Out Out 
Yellow.... Out Out 
i No. 3, Standards, White. Out Out 
Yellow ...... Out 
White.. Out Out 
Selected, Yellow..... ...... Out 
Seconds, White Out 
Out 
Pies Unpeeled 112% 
Out 
No. 10, ‘ Out 
PEARSt—No. 2, Seconds in Water........ 
in Syrup...... Out Out 
** 3, Seconds im Water....... 


CANNED FRUIT PRICES—Continued. 


Balto. N.Y 

PEARSt—No. 3, Standards in Water..... Out Out 

Syrup... 

PINE- No. 2, BahamaSliced Extra 150 150 

APPLE*- “ “A Grated “ 150 155 

Sliced Std. 1 40 1 40 
“ Grated“ “ 130 132% 

2%, Hawaii Sliced Extra 240 2 50 

a “ Extrals5 200 

“Grated Extra 160 1 60 

Shredded Syrup........ 535 

“10, Crushed Water......... 47 

Eastern Pie Water....1(0 ...... 

RASPBERRIES§—No. 2, Black Water.. t 40 Out 

Red Out Out 

Black Syrup.. Out Out 

a “10, Black Water.. Out Out 

STRAW- No. 2, Ex. Stan. Syrup.....150 Out 

BERRIES§— “ Preserved.............. 10 Out 

Extra Preserved....180 Out 

Standard............... Out 155 

“1, Extra Preserved.....110 115 

“10, Standard Water......750 7 50 

CANNED FISH 

HERRING ROE*—No. 2, Standard....... 000000 

LOBSTER*—"*4-1b. 2 90 

OYSTERS§— 5-oz. Standards... 072 

4-02. 105 

10-02. 215 

= 8-0z. 2 065 

6-02. Selects........... 155 

SALMON —No. i, Sockeye, Out 

Bet Aleta, ...:. 2 50 

%, 

“1, ohoe, Tall Out 

= Flat Out 

ag Medium Red, Talls... ...... Out 

SHRIMP§—No. Wet OF Out 240 

1, 115 120 

CANNERS’ METALS 

5toltons 1to4tons 

PIG TIN—Gisate...........0060000ss0ses00 63 62% 63 75 

63 62% 63 75 

PIG LEAD—Omaha or Federal... 10 50 11 00 


%x% 9x10 8x10 


SOLDER—Drop and Bar...... 40 39 38 
Wire Coil............ 40 39 38 

Wire Segments... 40 39 38 
TIN PLATES F. O. B. MILL 
14x20, 107 Ibs., Base Coke Tin Plate.................00+ 8 00 


14x20, 100 lbs., 


Coke Tin 


$Out 
2 90 
3 00 
270 
; 2 80 
250 
270 
2 40 
2 60 
BAKED BEANS}-No. 1, Plain.............. Out 95 
“1, In Sauee........ Out Out 
Out 
“ Out 
Out 
Out 
“ 10 
4 Out 
: “ Out 
“ “ Out | 
Out 
“9, Red Kidney, Stand... ...... Out 
BEETSt—No. 3; Out 145 
Out 
Out 
“ “ Out | 
| 
Out | 
15 | 
| 
Out | 
1 40 | 
1 50 
170 
‘* Early June Seconds...... 1 22% 
No.1, “ Standard..... 85 87% 
| 
ITI—No. 2. Standard........ 1 80 1 80 | 


American Can Company Can Prices 


Baltimore, April 16th, 1917. 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. o. b. shipping points, effective 
April 16th, 1917, subject to its confirmation and subject to change 
without notice. 


SANITARY CANS 


No. 2 Diameter x 4 in. high...............ccccssses cossssees 25.25 per m 
No. 9 (No. 2 Diameter x 3 5-16 in. high)............... 24.75 per m 
HOLE AND CAP CANS 
Opening 
No. 1 196 in: or 16 $16.75 per m 
No. 2 1% in. or 1% in.......... 23.50 per m. 
No. 2 Diameter x 4 in. high, 1% in. opening........ 23.00 per m. 
No. 9 (Diameter x 3 5-16 in. high, 144 in. opening) 22 50 per m. 
No. im. OF 254 75.00 per m. 
SOLDER HEMMED CAPS, WITH CANS 

1% in 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans on 
application. 


THE CANNING TRADE 


SANITARY CANS— Official Standard Sizes 


Trade Name Diameter Height 
NO, 2 Special ..........ccccccccsscccrrsssseccoeescees 8 7-16 4 
3 7-16 3 5-16 
NO. 3 4% IM. 4% 
No. 8 IM. 5% 


No. 10 3-16 
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As Brokers View The Market 


Latest information from many sections of the country as 
viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., August 11th, 1917. 

Weather conditions and the outlook for the tomato crop 
absorb the attention of everyone in the canning business 
throughout this section, because it is the crucial time for the 
making of the crop this year. The big crop of Maryland and 
Delaware is two weeks late, owing to the very unusual com- 
bination of low temperature in the Spring months and the fre- 
quent, heavy rain storms in July, which eclipsed all previous 
records here. To offset, in a small way, the loss of this very 
important time the Baltimore canners have been packing the 
limited supplies of tomatoes obainable from other States, which 
the jobbers and the Government have been buying for quick 
shipment to meet pressing requirements. As a matter of fact, 
the demand to date is larger than the supply, and the canners 
are not able to accumulate any surplus to meet the urgent or- 
ders for hurry-up shipments. Not one of the larger canneries 
can obtain daily supplies of raw tomatoes to operate to capac- 
ity, and when the receipts do increase they will have to bend 
their energies toward making deliveries against contracts made 
early in the year. 

The orders this week increased for all sizes of tomatoes, 
and they came from all States that usually buy here at this 
time in the season, as well as from those markets which look to 
us for supplies only when their nearby canners cannot meet 
their requirements. The pace already set has been quite rapid, 
and, should it continue for a couple weeks longer, it may estab- 
lish a minimum price for the remainder of the season, the 
same as it did in the season of 1916-17. The uncertain de- 
velopments of war times place the outlook for the market 
beyond the ability of any man to diagnose correctly, and, for 
that reason, we recommend conservative purchases for the pres- 
ent. Our service is at your command. 

Larger buying this week of both whole and cut string 
beans, wax beans and stringless beans attracted attention, and 
the prices strengthened a bit. Should the Fall crop of beans 
prove to be light, there will be a higher market for them. 
Spinach was active again during the week for the Spring pack, 
and the outlook for the Fall crop is less favorable. Peas are 
stronger, chiefly because of the Government orders, and light 
stocks available here. The crop of beets is short and the prices 
are nominal. Spot corn is moving out in small lots, and there 
is a better demand for it for future delivery. Spot and future 
sweet potatoes are firm, but less active. Green pole lima beans 
for Fall delivery are wanted, but the canners are afraid the 
crop will be short without good reason. Kraut is easier at 
iower prices. 

Very good demand for pie peaches at the present quota- 
tions, but the receipts of the fruit are light and the canners 
will accept orders only from day to day as they make them. 
The good old days when the crop of peaches was so large that 
Maryland supplied the entire country will never return, but the 
quality and the naural flavor of the fruit is still in evidence. 

Apples and pears are coming along in good shape and the 
growers feel encouraged; all spot goods have been entirely 
sold out. All of the new pack of berries are practically sold 
out, except strawberries and gooseberries, and they will go 
shortly. Who can recall the time when blackberries and rasp- 
berries were sold out in Baltimore in the month of July or Au- 


gust? And the same remarks apply to red and white cherries 
as well. Pineapples are hardly obtainable here; sold out. 
Cove oysters are unchanged. Crushed oyster shells for 
poultry are liable to advance. 
THOS. J. MEEHAN & CO. 


Bs 
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FREIGHT RATES & SHIPPING NEWS © 
— BY — 
Berbert Sheridan, Trafic Manager 


THE CANNED GOODS EXCHANGE OF BALTIMORE 


Tariffs received from carriers containing increased rates 
in accordance with recent order of the Commission in the 15 
per cent Increase Rate Case, indicate carload rate on canned 
foods to the following points from Baltimore as follows: 


To Rate (in cents per 100 lbs.) 
Grand Banids, Mich... 31.5 


The Chesapeake & Delaware Canal people have responded 
to our request for preference movement to be given tomato 
boats and barges through the canal and have promised best 
possible attention to this subject. 

An opinion has been rendered by the Commission in con- 
nection with the reopened Fourth Section Applications respect- 
ing transcontinental commodity rates from Eastern defined ter- 
ritories to Pacific Coast terminals and intermediate points, to- 
gether with rates on barley, beans, canned foods, asphaltum, 
dried fruits and wine from California ports and intermediate 
points, by rail and water routes via. Galveston to the Atlantic 
seaboard. 


PEAR and APPLE 


PEELING 


MACHINES 


Canning Machinery 


Corn, Peas, Tomatoes, etc. 


A. K. ROBINS & CO. 


BALTIMORE, MD. 


THE CANNING TRADE 


It is set forth therein that the findings of the Commission 
do not disclose any existing competition affecting the rail rates 
between the Atlantic and Pacific Coast terminals, and lower 
rates on commodities to Pacific Coast terminals, than the rates 
on like traffic to intermediate points, found not justified, and 
further that the existing rates to the terminal points found not 
to be unreasonably low and not reduced by water competition. 

The rates on barley, beans, canned foods, asphaltum, dried 
fruits and wine from Pacific Coast ports, via. rail and water 
routes through Galveston to Atlantic seaboard, are ordered 
revised to accord with requirements of the long and short haul 
clause, fourth section application being denied. 

Tariffs containing these changes are ordered to be made 
effective on statutory notice. 


(Continued from page 31) 
fruit, or to introduce any ingredients which may render the 
product injurious to health, provided the presence of the added 
pectin is declared on the label, and provided further that the 
pectin has been prepared from clean and sound materials. 


“HONEYDEW” HONEY SHOULD BE SO LABELED. 


Circular 19, Standards of Purity for Food Products, states 
that ‘“‘Honey is the nectar and saccharine exudations of plants 
gathered, modified and stored in the comb by honey bees (Apis 
mellifica and A. dorsata); is laevo-rotatory, contains not more 
than twenty-five (25) per cent of water, not more than twenty- 
five hundredths (0.25) per cent of ash, and not more than eight 
(8) per cent of sucrose.”’ 5 

“Honeydew” honey usually exhibits plus rotation at 20° 
C., a high plus rotation of the inverted solution at 87° C., an 
ash cuntent much greater than 0.25 per cent, and high mon- 
sugar solids, and is usually characterized by a very dark color 
and a peculiar molasses-like flavor. The bureau is of the opin- 


ion that this product should be labeled and sold for what it 
actually is, namely, “Honeydew” honey, so that purchasers may 
not be misled to believe that it is the product commonly known 
as honey. 


~ 


OYSTER STEAM BO 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


__| 
| | 
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THE CANNING TRADE 


BOYLE 


CAN COMPANY 
Baltimore - Maryland. 


Manufacturers of PACKERS AND SANITARY CANS. 


Eureka Soldering Flux 


CHEMICALLY CORRECT—ALWAYS UNIFORM 
Especially Adapted To The Manufacture and Capping Of Cans Containing Food Products 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 


on Mass. s. Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio icago, . Paul, nn. imore 
Birmingham, Ala. St. Louis, Mo. Pittsburgh, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 


Detroit, Mich. New Orleans, La 


Philadelphia, Pa. San Francisco Hamilton, Ont. 


STOP 


THAT GREAT WASTE! 


We can show you a way to Eliminate 
Waste and spill while filling, and at the 
_ same time, increase your output. 


If information that will lead to a saving 
of Thousands of Dollars is worth a 2c. 
stamp, and a little of your time— 


WRITE US NOW 


BULK AND LIQUID FILLER 


THE 20th CENTURY MACHINERY CO. 


FIRST NATIONAL BANK BUILDING 
Canning Machinery Division MILWAUKEE, WIS. 


: 
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THE CANNING TRADE 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


AUTOMATIC ROUND CAN FLANGER, No. 157 
For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no cams; 
easily adjusted from one size to another and is 
entirely automatic, requiring no help to operate 
same. Write for particulars and prices. 


We Build a Complete Line of 
Sanitary Can Making Machinery 


TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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THE CANNING TRADE 


Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, that 
can be easily cared for and that will stand up and operate 
under the strain of your short, swift bottling season. This 
year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your work 
and developed a catsup wiper mechanism operating on a 
positive mechanical principal. This properly designed wiper 
together with our reputation for building machines that stand 
the pace, make it possible for you to be sure in advance of an 
entire absence of trouble for the canning season so far as 
labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will he ready when the Rush Comes. 
World Labeler, Improved 


ECONOMIC MACHINERY CO., Worcester, Mass. 


THE RUST 


WRITE us for a SAMPLE and we will mail you a HANDSOME 


PROOF CAN 


the trade WANTS. A BRILLIANT LACQUERED RUST PROOF CAN, 
that CAUSE RUST IN CANNED FOODS stale tilaeanaademiamaaiei ING EASY. The MACHINE that is — by many of the most 
f L 0 prominent canners in the UNITED STATE 
THIS is the COMBINATION that the trade APPROVES and is what 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manufacturers Blaine, Wash., U. S. A. 


CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CO,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary) cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


4 
2 


